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“Let’s Call up the National Box Company— 


They make those Superstrong Boxes and Crates used by so many packers ”’ 


For meat and meat products they cannot be surpassed. Exception- 
ally strong, light in weight and easy to use. The saving on labor in 
handling and on freight charges combined with the cost of Super- 
strong boxes frequently cuts one’s shipping expense 25 to 40 per cent. 
Wirebound lard crates cannot be excelled for service or price. 


The National Box Company also makes all types of wooden boxes. 
Sixty years in the business. 


NATIONAL BOX COMPANY 


General Offices: 1101 W. 38th St Chicag 
Eastern Offices, 1011 Liberty Building, Philadelphia 
Room No. 625—-150 Nassau St., New York City, N. Y 


Southern Office: Natchez, Miss 


Above — NABCO Veneer’ Panel 

Box, universally used by large 

packers for meat products. Un- 
equaled for air circulation, 











Packer Salesman—What Does He Need to Succeed? > 
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- The Brecht 
Pneumatic Stuffer 


100 Pounds Capacity 
fé 





Brecht Pneumatic Stuffers are built in 100, 200 and 400 pound capacities. 

The 100 pound stuffer illustrated here is adequate for plants with produc- 

tion of medium size and less. 

All three stuffers are designed to operate with compressed air. ; 

pressure may be used if desired by making slight changes in the fittings. 
ORIGINAL AND EXCLUSIVE FEATURES 


No Danger of Explosions—Safety valve in pipe line between operating 


valve and stuffer eliminates possibility of excess pressure in stuffer 


cylinder. 


Automatic Head Lock—<Automatic attachment lock head under pressure; 
head cannot open until pressure is released. 


Automatic Valve Lock—Piston cannot be blown out when head is open, 
as automatic attachment locks operating valve. Piston is raised by use 
of by-pass which admits enough air to raise to top, but not to force out 
of cylinder. 

Special Operating Valve—Extra heavy self-lubricating operating valve 
used. Lubricating feature permits easy operation while plug is tightly 
seated. 


Quadruple Handle Grips—Handles have four grips, permitting quick open- 
ing or closing of head from any operating position. 


SPECIFICATIONS 

No. 545 No. 545 No. 545 

100-lbs 200-lbs. 400-lbs. 
Diameter Cylinder Inside .......... 11% in. 15 in. 20% in 
ES See ~.e--- 28x 27 in. 26x30 in. 42 x 42 in 
PC Pe coker seennease: s0see 1 2 2 
OS Pree eee 4 8 8 
ED atl a 5 ale dk bees os 75 lbs. 1375 Ibs. 3500 Ibs 
RS ee eee eee 875 Ibs. 1525 lbs 3700 lbs 
oo sats eakis han ee se se'é we 25 45 96 
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Built | 
To Earn 


The whole line of Brecht sausage- 
making machinery is designed, first 
of all, to make bigger profits for 
sausage makers who install this 
modern equipment in their plants. 


To make good on this claim Brecht 
Pneumatic Stuffers must be and are 
built for heavy duty, speed, cleanli- 
ness, durability and economical 
operation. They have never yet 
failed to give profitable service 
wherever installed. 


In a large number of sausage-mak- 
ing plants the country over, Brecht 
equipment has meant the difference 


between, spasmodic profits and 
steadily increasing, — satisfactory 
arnings. 


You can get full information about 
the Brecht Line of Sausage-Making 
Machinery by writing to us. No 
obligation 6n your part, «*:. 


netisHED 1853 ST LOUIS 





THE BRECHT COMPANY 


Established 1853 


1201 Cass Avenue Saint Louis 


Branch Offices 


Waco, Texas 
Portland, Ore. 
San Francisco 


New York 
Philadelphia 
Chicago 
Foreign Branches 
Buenos Aires 
Hamburg 


Liverpool 
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Savings that Show at Once 
and 


Savings that Time Reveals 


You can tell as soon as you see an Autocar Motor Truck that 
its shorter wheelbase means time saved every hour of the day, be- 
cause Autocars get through traffic more quickly and maneuver 
easily in the most congested places. 


When you figure up the costs at the year’s end you will see 
that this same distinctive Autocar design has effected savings 
because of lighter chassis weight, with its lessened strain on mov- 
ing parts, lessened wear on tires, and lower gasoline and oil con- 
sumption. 


The Autocar Company, Ardmore, Pa. 


ESTABLISHED 1897 


Branches in 51 Cities 


Direct Factory “Autocar Sales and Service” Branches or Affiliated Representatives in 


*Albany *Brooklyn *Dallas *Los Angeles Orlando *San Francisco Trenton 
*Allentown *Buffalo Denver *Memphis *Paterson *San Jose *Washington 
Altoona *Camden *Detroit Miami *Philadelphia *Schenectady West Palm 
*Atianta *Canton *Erie *Newark *Pittsburgh Scranton Beach 
*Atlantic City *Charlotte *Fall River *New Bedford ‘*Providence Shamokin *Wheeling 
*Baltimore *Chester *Fresno *New Haven *Reading *Springfield Wilkes-Barre 
Binghamton *Chicago *Indianapolis *New York *Richmond *St. Louis Williamsport 
*Boston *Cleveland *Jersey City *Norfolk *Rochester *Stockton *Wilmington 
*Bronx Columbus *Lawrence *Oakland *Sacramento *Syracuse *Worcester 
*San Diego Tampa York 


*Indicates Direct Factory Branch 


Autocar 


Gas and electric trucks 
EITHER OR BOTH - AS YOUR WORK REQUIRES 
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Sturdy, Rugged Presses 
for Long, Efficient Service 


We Build Hydraulic Curb Presses of Every Type for 


Tallow, Animal Oil, Lard, Fertilizer Plants, Poultry Feed, 
Soap Factories, Etc. 








No special preparation of material is necessary with these presses. 
They will compress any material that can be placed in the curb, with- 
out danger of breaking machine. 








Southwark Curb Presses can be furnished in capacities ranging 
from 150 to 1,130 tons. 

The press illustrated is equipped with stripper rams which auto- 
matically eject the cakes of compressed material from the curb, after 
the pressing operation is completed. 


SOUTHWARK 





FO" PHILADELPHIA.PA. 
100 E, SOUTH ST. 434 WASHINGTON AVE. 343 S, DEARBORN ST. 
AKRON, OHIO PHILADELPHIA, PA. CHICAGO, ILL. 














Packers, slaughterers, 
casing makers everywhere are 
endorsing the merits of the New 
Improved Skinner Bros. Two Fan 


Four Inlet Steam Coil Heaters as the most efficient, least 
costly, and best equipment to eliminate steam, prevent 
drippage, ventilate and keep their plants free from bad 
odors and impure air. Your address on a post card 
will bring complete information on how this equipment 


operates. 





‘ a4, New Improved Skinner Bros. 

mg Te > , atec ate o Two-fan, Four-inlet Steam Coil 

Shall we send you our latest catalog: cater Week Sk cade Ge te ene 
every requirement of the modern 
packing plant. 


Skinner Bros. Manufacturing Co., Inc. 


Engineers, Designers, Manufacturers 
Heating, Ventilating and Air Conditioning Equipment 


Home Office and Factories 1436 S. Vandeventer Ave., St. Louis, Mo. 
Eastern Office and Factories 118 Bayway, Elizabeth, N. J. 


SALES OFFICES AND BRANCHES IN ALL PRINCIPAL CITIES 
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The World’s Greatest Self Emptying Silent Cutter 
The “BUFFALO” 





“Buffalo” 43 Tilting 
Silent Cutter 
Capacity 300 to 350 lbs. 


Read what Schaffner Bros. Company of Erie, Pa., says: 





Gentlemen: 

. Enclosed herewith please find our check in full for your new 
You cannot afford to buy | 43 self-emptying “BUFFALO” silent cutter. 

7 We are very well pleased with this machine. It turns out a 
anv sausage machinerv un- much better article in much less time than any machine we have 
- r ever used. The self-emptying feature eliminates entirely the han- 


til vou get all information dling of the meat and we can empty the bowl in a very few sec- 
i onds. The government inspector in charge told me this morning 


on the complete “BUF- that this machine is entirely satisfactory inasmuch as the meat is 
not handled by hand. 

FALO” Line. We most heartily recommend this machine to critical sausage 
makers who are always endeavoring to put out a superior quality 
sausage. 


Yours very truly, 


Write for Full Information SCHAFFNER BROS. CO. 











Write for names of other prominent users of this machine 


John E. Smith’s Sons Company 


Patentees and Manufacturers 


BUFFALO, N. Y. U. S. A. 
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Why Didn’t Somebody Think of It Before? 


Packers and Sausage Makers who have seen the new PER- 
FECTION SILENT CUTTER, usually remark about the ex- 
treme simplicity of this machine. They ask “why didn’t 
somebody think of it before?” 


Perfection Silent Cutter 


The Perfection Silent Cutter has been designed and devel- 
oped to fill a long felt want, on the part of Sausage Manu- 
facturers desirous of producing better products. This ma- 
chine positively has no tendency to heat the meat while 
cutting, and therefore prepares the sausage meat with that 
full meaty flavor. 








The machine produces better Frankfurters, Bolognas, and 
so forth, than any other machine designed. Its operation is 
simple, it is easily cleaned, it operates with less energy than 
required on any other machine and is Ultra Sanitary. This 
machine has found great favor with B. A. I. Inspectors, as it 
is absolutely unnecessary to touch the meat with the hands 
either to load it or unload. 


The bowl is stationary, permitting a sliding gate in the 
bottom conveniently located, so that the meat is quickly 
dumped into a truck running underneath the bowl. No 
cumbersome gears, shafts or other mechanical devices are 
required to dump the meat from this machine. Several of 
these machines have been operating satisfactorily in various 
plants for periods as long as one year. 


Investigate Now by Addressing 


R. T. Randall & Company 


331 & 333 N. 2nd St., Philadelphia, Pa. 


The 
Perfection Silent Cutter 

















This Container Won’t Chip or Split 


You Can Use It Over and Over Again 





Because of the unique wood from which it is made and the unusual 
method of construction, you can use the Balsa Box over and over 
again. Many of the boxes now in use have made over a hundred 
trips. 


They are thick, they are strong; they insulate against heat and 
cold and are the newest and most practical container for shipping 
perishable and semi-perishable goods. 


Write to the office nearest you and let one 
of our traffic experts explain the merits of 
this box as it applies to your business. 
You'll save money shipping the Balsa Box 
way. 










The Fleischmann Transportation Co. 


Balsa Box Department 


New York Chicago 
699 Washington Street 327 So. La Salle Street 
Baltimore - Buffalo Langdon, D. C. San Francisco 


Boston Cincinnati Peekskill, N. Y. Seattle 














, 1926, February 6, 1926. THE NATIONAL PROVISIONER 7 























nara 
“e ‘ 
? 
ao? |B 
. ¢ 
° ¢ 
€ 
* 
ie 
9 
Be 
é 
e 
9 
a 
9 
t 
7 
¢ 
a 
i 
1 t 
ee 
¢ 
J 
| In terms of performance 
‘ : 
, | The test which has but one mean- uniquely Fairbanks-Morse. “ 
‘ . pene: ; my 7 
, ing to every motor user—regard To the user Fairbanks-Morse 2 
z less of the degree ol his technical ball bearing motors are insurance d 
t knowledge—is periormance. Per- against shut-downs and expensive ) 
al € formance shows oe penwer bills—in delays from the failure of electri- 4 
upkeep expense—in the capacity of cal equipment. There are, more- | 
4 the motor to carry sustained over- over, exceptionally low mainte- Ee 
: loads—in the life of the motor. nance and attendance costs where ei 
t It is not difficult to account for F-M ball bearing motors are in- bs 
2 the exceptional performance of stalled. ‘| 
, Fairbanks - Morse Call the nearest f 
motors in packing FAIRBANKS-MORSE Fairbanks - Morse ; 
houses and canner- Betterments branch or write to 
) ies. These motors Capacity for suitined overloads Fairbanks, Morse & i 
‘ possess all the ad- Grease lubrication that prevents Co., 2060 Northwest- i 
oll-soake insulation. . } 
vanced features of Lubricated only once a year. ern Ave., Indianapo- 
design that _ engi- a ~ 0? palais lis, Ind., for complete i 
neering skill can — eee information on F-M i 
r e e Jointless squirrel cage rotor P 7 
contribute, but in ad- winding. motors for use in . 
) dition, they have Fr Be gf. a packing and canning ( 
ruggedness that is plants. ; 
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FAIRBANKS, MORSE & CO., Chicago 


Manufacturers of Electrical Machinery, Oil Engines and Pumps 
28 branches throughout the United States at your service 1445 


FAIRBANKS-MORSE 


Pioneer Manufachurers 


all bearing motors 
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The “Enterprise” No. 1156 
Chops 3,000 Pounds an Hour 


For the Sausage maker or packer who Four plates furnished with each ma- 
desires this capacity, here is the ideal chine, one fine, one medium, one coarse, 
chopper. and one knife for cutting fat. Also 

The distance from ring to floor is 26% three knives and one fat knife. — 
in. Permits carrier to be run under No matter what your chopping prob- 
chopper. ane may be “Enterprise” experts can 

4 . te elp you. 
Be mats % h. p. motor, it is a fast, a nn ead years’ experience is at your 

The No. 1156 is economical to operate Send for catalog showing the entire 
and high in production efficiency. “Enterprise” line. 


THE ENTERPRISE MFG. CO., OF PA., 
No. 1 P hiladelphia, o. S.A. 














Write us for informa- 


tion and prices on Iron Pipe Coils 
H. & H. Electric Ham Marking Saw of Every Description 


H. & H. Electric Pork Scribing Saw 
H. & H. Electric Beef Scribing Saw for the 
H. & H. Electric Fat Back Splitter M 
Calvert Bacon Skinner t | d t 
United Improved Sausage Molds ea n us ry 
Monel Metal Meat Loaf Pans 
Adelmann Ham Boiler 
Jelly Tongue Pan 
Maple Skewers 
Knitted Bags 


Best & Donovan 


332 South Michigan Blvd. 
Chicago, IIl. 











A Guaranteed Water Supply 
for Packing Plants 


Layne engineers con- 
tract to construct a well 
and deliver you an op- 
erating well system pro- 
ducing a guaranteed quan- 
tity of water on a basis 
of Water Or No Pay. 


The Layne high capacity 
pump is the most economi- 
cal equipment to pump all 
the water any well will 
produce. 



















Manufacturers of 


Bulletin on request 
Ammonia Drums, Manifolds, Attemperators, Headers, Return Bends, and Iron 


Layne & Bowler Co. Pipe Bends 
Memphis, Tenn. Letter Pipe Signs and Galvanized Coils A Specialty 


Rempe Company 


Sacramento Blvd. & Carroll Ave. 
Chicago, IIl. 


Phone Kedzie 0483—0400 

















A Guide for the Buyer will be found on pages 60 and 61 
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‘‘BOSS”’ Prime Rendering of Inedible Material pci. 


Produces the highest grade material in the least time and at the least cost, as proved 
by side by side tests with other systems. WHY? Because it is a new improvement over 
the old impracticable way of rendering fats with chunks of carcasses or large bones, which 
is apt to overcook the fats until the bones aresoft, being an unnecessary waste of time, 
steam and labor. 


Time is Money—Save it by installing a ““BOSS’’ Prime System 


Every Packer knows 
that material, uniform in 
quality and size, renders ee Sn .. 2 
fastest and best. rer Wie Rees fe Eee 

This is the “BOSS” , a a 
way; the simplest, most 
effective and economical. 


















|| 


Comparison tells the 
tale. Let us explain and 
you will understand our 
great saving. 


**esssa 


*n06. 
Beis a ae 


“BOSS” 
Prime Rendering 


of High Grade Lard 


in “BOSS” Cookers 
in 14% to 2 hours 


assures uniform results in 
color and bleach. 


a - erientnsen teats — —— . _ atetetienie 
Sea PET SS fivy SE CRM Re PES TE Tae, ER Se ee ge ee ae 


Agitators constantly — sub- 
merge unrendered fat and 
cracklings in hot liquid lard, 
causing rapid, complete sepa- 
ration of fats from tissue. This 
accounts for additional yield 


= in lard and small percentage of 
cracklings. 
Use “BOSS” Lard Equipment 





It Makes You Money 


THE CINCINNATI BUTCHERS’ SUPPLY CO. 


CHICAGO BRANCH Killing Manufacturers Sausage & Rendering Factory and Main Office: 1972-2008 
_ 3907-11 S. Halsted St. Outfits “BOSS” Machines Outfits Central Ave., CINCINNATI, OHIO 
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« * HIS trimming table is made of No. 
Trimming Table No. 1 9 12 gauge det with angle iron legs 
all heavily galvanized. The 2x12” clear 
et ag * 6 ae Tee : , maple cutting board is removable so as 
to clean easily. The back and ends are 
12” high. 

SO ae ee 10’ 

Ss GUNNER 00's + cw WaKenirKes 36” 

| ee ee 44” 

Gene O08 WORE... cacsccu sesso a. 

es ere 490 Ibs. 


B. F. Nell & Company 


These are also made in any other 620 West Pershing Road 
style or size to suit Chicago, Ill. 














The meat chopper that does more and 


f]¥GLOSS better work and lasts a lifetime 





MARGARINE CARTONS The New No, 7E-Type-K Cleve- 


Protect the 
Product 


HY-GLOSS Paraffining Proc- 
ess is unexcelled, is used by the 
leading Oleo Manufacturers of 
the country and attracts the 
attention of the discriminating 
buyer. 


NATIONAL 


Carton Company 
JOLIET, ILL. 


will truly chop twice as much 
meat as the average chopper. And 
too, its great power and ability 
to cut large pieces through a \%- 
in. hole plate is further evidence 
of the advantages obtained in its 
installation. 




















There are no bearing troubles 
possible with this machine, as the 
large roller bearing is in the rear, 
far away from the harmful meat 
juices and particles. 


A Profit Maker and a Profit 
Saver is this quiet running chop- 
per equipped with the famous 
Cleveland KLEEN-KUT flat sided 
plates. 


The Cleveland 
Kleen-Kut 


Manufacturing Co. 
Cleveland, Ohio 


BEVECAND.. 
KUT WEG ogc 
ELANDOUS A~ 






















Live Wire Springs on New Rispel Ham Retainers 


GB ates oat tert lt. Mean elastic pressure throughout boiling operation. This reduces shrinkage. 


‘2 Pah 








Anhydrous Ammonia 
elt Ammonia WP ates-aiee 


for trial to 


Caustic Soda —— 














Made of best 


cast aluminum 


Soda Ash 
Liquid Chlorine 


Bleaching Powder Makes perfect straight Hams and Meat Loaves 
Chg MATHIESON ALKAL WORKS Zc A. Rispel & Company . 


cxamuornt Manufacturers of many types and sizes of Ham Retainers 


1617 No. Winchester Ave. Chicago, III. 








Patented June 2, 1925 














Get THE NATIONAL PROVISIONER binder for your 1926 copies. 
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Do You Know 





that your old aluminum ham boilers 
are worth good money? 


Our exchange plan, inaugurated a year ago, where- 
in we accept old aluminum Ham Boilers in exchange 
towards the purchase of new ones, has worked out so 
successfully we have decided to continue same in- 
definitely. 


Why not investigate your ham boiling department, 
and sort out those you desire to exchange now, so you 
will be in readiness when the season opens. 


Ham Boiler Corporation 


1762 Westchester Ave. New York City 


Factory: Port Chester, N. Y. 


European Representatives: The Brecht Co., 6 Stanley St. Liverpool and 12 Bow Lane, London 
Canadian Representative: Gould Shapley & Muir Co., Ltd., Brantford, Ontario 
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UVB AV LALLA UIST ATTA nan 
Complies with Write for Prices 


B.A.I. Requirements The King of Nitrates Immediate Deliveries 


Double Refined Nitrate of Soda 


Prompt Shipment 


STAUFFER CHEMICAL CO. SAN FRANCISCO SALT REFINERY 
CHAUNCEY, NEW YORK SAN FRANCISCO, CALIFORNIA 
CHICAGO OFFICE: 111 W. WASHINGTON ST. 


i 
4 jn T a T 
3 


Be: 2 |} = | 
ue, | 4. 3 INES 
= fea : ae 
GASINGS PRODUGE CO., Inc. 
80% Pearl St. New York City 


TEL. BROAD 3589 


Cleaners and Importers Sheep Sau sage Casing S 


and Hog Casings HARRY LEVI & COMPANY 


E. E. SCHWITZKE, Pres. 
‘ 842 WEST LAKE STREET eaeeneinnetianineamees CHICAGO 





Tn 








EARLY & MOOR. Inc. 
— SAUSAGE CASINGS ee St 
“The Skins You Love to Stuff’ 


J. H. BERG CASING CO. 


Importers Sausage Casings Exporters 
946 W. 33rd St. Chicago, Ill. ~ 


























SCHAUB#CO.,Ltd.| | “""""ppirish CASING C0, Lid. ran 


rman Bs 14 Casing Cleaning Factories Throughout Australia 000 Ven Daren i ee. 
Hamburg 27, Ge a y Dried Gut Sydney, Australia : Chieage, mL 





Importers of all kinds of 
Packing House Products 


Branch Houses All Over 
Northern Europe 





Thomson & Taylor Company 
Recleaned Whole and Ground 
Spices for Meat Packers 


Established 1868 CHICAGO, ILLINOIS 


H. Leube, Sr. H. Leube, Jr. 


amano The Stockinet Smoking Process 


Own Big Warehouses on the U. 8. Letters Patent No, 1,122,715, 























River Elbe Saves 
Labor 
When yeu , . 
Bache Trimmings 
ets Shrinkage 
TOR 





LIGHTEST STRONGEST 


—_ Smoke Your Meats in Stockinets and Get Uniformity, Sanitation, 
A. Backus, J Jr. & Sons SQUARE Butts and Appearance 


To get large sales, your Mr. Quality should have the assistance 
DETROIT, "MICH. of Mr. Stockinet appearance 








Numerous Packers Throughout the Country Are 
VATS Why Not You? 


For oe and 0b Meat For Further Particulars Write or Phone 
apacity 1400 lbs. , 
Neteed Casnemee Company Thomas F. Keeley, Licensor 


1115 Fullerton Ave. Chicago, Il. 516 East 28th Street, Chicago, Il. Telephone Calumet 0349 
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General Purpose Truck 
No. 105 


Due to its rigid construction and carrying capacity 
this truck is the most practical for the general loading 
of or conveying of meats to curing vats. Made of No. 
12 gauge steel, all seams welded. Galvanized after 
fabrication. The Globe Boltless Feature is imbodied 
in this truck which makes it perfectly smooth on the 
inside. 

Over all length, 78” 
Over all width, 46” 
Over all height, 3914” Body depth, 20” 

Wood. wheels, 36x14” Weight, 400 pounds. 


EQUIPMENT INQUIRIES SOLICITED 


THE GLOBE COMPANY 


822-26 W. 36TH STREET CHICAGO, ILLINOIS 


Originators of the Boltless Truck Bodies 
Write for Catalog 


Body length at top, 61” 
Body width at top, 32” 


LULL 


| Ea 














iad 








13-19% Solid 
13% Flake 


IL: 





To insure 
a mild, uniform cure 


| ae 








MAJORITY of packers of high-grade 
meat products, our sales records indi- 
cate, use Diamond Crystal, “The salt that’s all 


= salt,” exclusively. 
The dry, loose flakes of Diamond Crystal will 
not harden in the barrel. When used in meats 2 tage sin . 
. a ; a 2 commerical produet of highest quality. 
they dissolve rapidly, peneti ate thor oughly Penis Sie” ert War an 
ol and evenly, and insure a mild, uniform cure. ation trade. 
. We should like to prove these facts—to prove atidienesiiiiaiadiaemacialainiaes 
—Corrosion and Complete Refrig- 











that it will pay you to use Diamond Crystal 
Salt—by a practical demonstration at your 


plant. 


Diamond Crystal Salt Co. 
St. Clair, Mich. 


Since 1887, makers of 


“The Salt thats all Salt.” 


Diamond Crystal 











eration Table on request. 
= 


Stocks in principal Commercial Centers 


THE DOW CHEMICAL COMPANY 
Midland Michigan 


NEw wore SAUNT LOUIS 





Standard 1500-lb. 
Ham Curing Casks 





Write for Prices and Delivery 
Bott Bros. Mfg. Co. WARSAW: 
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“NIAGARA BRAND” 


Genuine Double Refined Saltpetre (Nitrate of Potash) 
and Double Refined Nitrate of Soda 


Also Refined Nitrite of Soda. All Complying with Requirements of the B.A.I. 


MANUFACTURED BY 
Established 1840 


BATTELLE & RENWICK 


80 MAIDEN LANE 
NEW YORK 








GEBR. van GEUNS 
Groningen, Holland 


are regular buyers 
of all kinds of 


Hog Casings 
Offers solicited 


BECHSTEIN & CO. 


a CASINGS 


CHICAGO: 723 West Lake Stree NEW YORK: 50 WATER STREET 
LONDON: 5 St. Johns St., Sinithfield, zE.C. Telephone No. 1251 Broad 











OPPENHEIMER CASING CO. 


Importers and Exporters of Tepanto 


—— SAUSAGE CASINGS ee 
Hamburg CHICAGO, U. S. A. Tientsin 














SHEEP | HOG | BEEF 
CASINGS 


Manufacturers - 














Importers - Exporters 


CALIFORNIA 
BY-PRODUCTS CoO. 


Main Offices Eastern Branch 
995 Market St. 461 Eighth Ave. 
SAN FRANCISCO NEW YORK 


M. BRAND & SONS 


SAUSAGE CASINGS 


FIRST AVE. AND 49th ST. NEW YORK 














S. OPPENHEIMER & CO. 


Sausage Casings 


nm 2700 Wabash Ave. ae 47 St. John St., Smithfield 
Hamburg 8—Luisenhof 73 Boulecott St., Wellington 


96-100 Pearl St., New York 





Tel. Rhinelander 4817 


THE AMERICAN CASING CO. 


Importers and Exporters 


SAUSAGE CASINGS and SPICES © 
401-3 East 68th St.. New York City 











NEW YORK BUTCHERS’ SUPPLY CO., Inc. 


SAUSAGE CASINGS AND 
SUPPLIES 
513 Hudson St., NEW YORK, N. Y. 


SAYER & COMPANY, Inc. 


Peoria and Fulton Sts., Formerly Wolf, Sayer & Heller, Inc. CHICAGO, ILL. 


Sausage Casings and Sausage Room Supplies 


New York Hamburg Montreal Sydney Christ Church, N. Z. 


London 














PHONE GRAMBROY 8665 


Schweisheimer & Fellerman 


IMPORTERS and ‘EXPORTERS OF 


Ave. A, cor. 20th St., New York, N. Y. 


M. ETTLINGER & CO., Inc. 


Importers, Exporters and Cleaners of Sausage Casings. A large 
stock of all kinds of casings constantly on hand 


Established 1903 12 COENTIES SLIP, NEW YORK 











THE INDEPENDENT CASING & SUPPLY COMPANY 


1335-1347 West 47th St., Chicago Maleanibvosluar 63/67 2, Hamburg 


SAUSAGE CASINGS 


IMPORTERS EXPORTERS 





Los Angeles Casing Co. 


714-16-18 Ducommun Street 
LOS ANGELES, CALIFORNIA 


Sausage Casings 








Massachusetts Importing Company 


Importers HIGH GRADE SAUSAGE CASINGS Exporters 


Direct Importers of Russian, Persian, Chinese Sheep 
78-80 North Street and Hog Casings BOSTON, MASS. U. S. A. 








The Irish Casing Co. 


Manufacturers, exporters, importers 
SAUSAGE CASINGS 
Arbour Hill, Dublin, Ireland 
Sheep Casings a Specialty 








THE DRODEL CoO., Inc. 
Import Sausage Casings Export 
336 Johnson Ave. Brooklyn, N. Y. 











MANUFACTURERS 


MANUFACTURERS 


reatry rete CONSOLIDATED BY-PRODUCT CO. = 222.25. 
BUYERS OF West Philadelphia Stock Yards patch cipentg ad 
ma 30th and Race Streets Philadelphia, Pa. sich Grade, Hog and Sheep 
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Patent Casing Company 


617-23 W. 24th Place, Chicago, Ill. 
The Pioneer of Sewed Casings 


Our Specialties: 
Sewed Beef Casings 
Sewed Hog Bungs 
Sewed Bladders 


Manufactured Under Sol May Methods 























sc 


ST. LOUIS NEW YORK ESTABLISHED 1853 BUENOS AIRES HAMBURG 
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THE 


CASING HOUSE 
Bearu. Leviz Co., Inc. 


NEW YORK CHICAGO LONDON 
BUENOS AIRES HAMBURG WELLINGTON 
a a Il} i] |! id) WT Ht 11 | 








cudahys Selected Sausage Casings 


CAREFULLY Hoge ° Beef a Sheep UNIFORMEY 


CLEANED 





The Cudahy Packing Co.,U.S.A. lll W.Monroe St., Chicago. 





A Guide for the Buyer will be found on pages 60 and 61. 
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The most popular steel in the world 


‘DICK’S STEEL 


is guaranteed 


None genuine without the trade mark 9Y——> F. DICK 


Albert Jordan Co. 
if you are seeking in- 


creased sales volume —if 20-26 West 22nd Street 
you seek to maintain the NEW YORK 


goodness of your sausage 
meat. Use this “better- . : : 
looking” paper package—it Sole representatives in the United States 
protects its contents— 
keeps it fresh and clean. 
This package increases PAUL F. DICK, Esslingen a. N., Germany 
sales volume for every user. 
Sizes: one ounce to ten 








YOU NEED 
THIS PACKAGE— 








and Canada for 











pounds. Send for samples 
and package suggestions. 


Kecen ius 


the Package 
That Sells Its Contents 


MonoGervice G. 
NEWARK NEW JERSEY. 





F! ©Yic UNITED STATES 
y CAN Lo. CINCINNATI 


Manufacturers of 
Lithographed Lard 
Pails, Cans and Sheet 


Iron Lard Drums 














Our customers are 
our best advertise- 
ment 


Casing Color 


We originate and 
design labels that will 


will help you to sell your goods 


increase produc- 
tion without in- 
creasing your 
equipment. It 
shortens the time 


Write us for complete information 














required for 





smoking. 


BEEF, HAM and SHEEP 


BAGS 


We Manufacture all kinds of Stockinette 
Cloth and Bags for Covering Meat 
WRITE US FOR INFORMATION AND PRICES 


Wynantskill Mfg. Company 
TROY, N. Y. 
Fred K. Higbie Supply Co., Rep., 630 N. Michigan Ave., Chicago, III. 


T. E. HANLEY & CO. 
U. S. Yards, Chicago 


Distributors of 
Certified colors 
prepared exclusively 
for Sausage Makers 














Use the Classified Adv. Page 








PATERSON PARCHMENT PAPER CO. 
PASSAIC, NEW JERSEY 
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COINCIDENCE OR BRAINS? 
The Big Money Making Plants are those who get Ridgway 
Elevators. 
‘i Here is a sample of the 3,000—we print 3 times 7 (the per- 


fect number) equals 21 for Luck! 


Standard Oil Co. 
Cluett, Peabody & Co. 
H. J. Heinz Co. (‘57’) 
Crane & Co. (Dalton) 
Packard Motor Car Co. 
United Gas Imp. Co. 
Larkin & Co. (Buffalo) 
General Electric Co. 
Penn. R. BR 


International Hary. Co. 
Standard Underground 
Cables Co. 


Remington Typewriter Co. 
R,. J. Reynolds Co. 

Procter & Gamble Co. 
John Wanamaker (Ivory Soap) 

John Morrell & Co. E. I. Du Pont de Nemours 
Christie Brown & Co. & Ca. 

(Toronto) American Tobacco Co. 
Firestone Tire & Rub. Co. Sears, Roebuck & Co. 
Consolidated Gas Co. United States Steel Co. 

(N. ¥.) Westinghouse Elec. Co. 


Why Do Concerns Such As These Make Money— 
Big Money? 
Why Do Concerns Such As These Get Ridgway Elevators? 
Lots Of Them? 
Just a mere coincidence or Brains? 


That is to Say—Will the Quality of Brains 
Smart Enough to Get Ridgway Elevators 


run the concern as wisely in the other directions of Buying, 
Manufacturing and Selling? 

Yes—we think so. 

And while we say just for fun “three times seven is 21 for 





Double Geared 


= 


Luck—” 
There is no such thing as Luck—unless you will say some 
day, “I was lucky to— 


“HOOK ’ER TO THE BILER” 
Craig Ridgway and Son Co. 


Over 3,000 in daily use COATESVILLE, PA. 





Direct Acting 








The O.K. Shear, Kut Angle Hole Plates and Knives 


WHY THEY PLEASE SAUSAGE MAKERS 





Yi 


J ik 





From all over the country, manu- 
facturers of quality goods who pride 
themselves on making only the finest 
product, especially summer sausage and 
pure pork sausage, are using the Su- 
perior No, 6-O, K. Plates and Knives in 
their grinders. The O. K. Knives and 
Plates make a clean cut product, retain- 
ing the binding quality of the meat. They 
do not crush or smear. They do not heat 
the meat. They double the life of the 
grinder and use only two-thirds the 
power. 


The Plates are reversible and can be 
used on both sides. The holes are on 


an angle and give the meat a free flow 
through the plates. 

Knife arms are designed to hold the 
blades at proper angie, to cut with 
radius of holes, and do not push the meat 
through outer edge of plate against the 
cylinder wall. 


The Superior No. 6 Plates contain one 
inch more cutting capacity, which 
means more holes than the old-style 
plates, For example, 5/64” plate con- 
tains 3,200 holes, or 1,200 holes more 
than the old style. The % plate has 
1,240 holes or 158 more holes than the 
old style, and others in proportion. 


The O. K. Shear Cut Plates and Knives are fully guaranteed. If not satisfactory 
after ten days trial your money will be refunded. 


Main Office 


The Specialty Manufacturers Sales Co. 
Represented by Chas, W. Dieckmann 


Chicago, IIl. 2021 Grace St. 

















No key, nothing to unscrew. Just 
slip them in place and they stay there 
until you want to take them out, and 
that is just as easy. 


THE NATIONAL PROVISION 


A COMPLETE VOLUME 


of 26 issues of The National Provisioner can be easily kept for future refer- 
ence to an item of trade information or some valuable trade statistics by 
putting them in our 


NEW MULTIPLE BINDER 


which is as simple as filing letters in the most ordinary file. The New Binder 
has the appearance of a regular bound book. The cover is of cloth board 
and the name is stamped in gold. The Binder makes a substantially-bound 
volume that will be a valuable part of your office equipment or a handsome 
addition to your library. 

We want every subscriber of The National Provisioner to keep their copies from be- 
coming lost or mutilated and are therefore offering you this New Multiple Binder at 
cost. Send us your name and address with $1.50 and we will send the Binder, all 
charges prepaid. 

Send your order to-day, to 


surcpinc CHICAGO, ILL. 


BUILDING 
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Prompt Delivery from 
Stocks Carried in Hill 
City, Minn., and Chicago 


Strong Re-enforcement 
Where Strength Is 
Needed 





Place Your Contracts 


for 


National Woodenware Lard Tubs 


Your demands necessitate tubs of strength—made from sub- 
stantial woods—built to give service. To fulfill these require- 
ments requires the resources of a manufacturer who has at his 
command the finest of woods. 


Located in the heart of Minnesota forests, we have available the 
best hard and soft woods—so necessary to the making of serv- 
iceable tubs. Thorough kiln drying prevents shrinkage and 
reduces waste. 


Write us your requirements and we will furnish quotations 


NATIONAL WOODENWARE COMPANY 


West 43rd Street and South Racine Avenue 
CHICAGO 
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Refrigeration in the Meat Plant 


Cooling Meats, Sausage and Other 
Products Must be Properly Done to 
Prevent Shrink and Other Losses 


I1I—Controlling Moisture in Meat Coolers 


How much money do you lose on 
meats and sausage because of mould 
or other deterioration due to im- 
proper cooler conditions? 

What is the one cause of such 
losses? Moisture. 

The secret of efficient coolers is 
proper air circulation. 

Excessive moisture is an indication 
that the air circulation in the room 
is not what it should be. 


It is also proof that the materials 
of which the room is constructed are 
depreciating more rapidly than would 
be the case if the moisture was not 
present. There is always the danger 
of deterioration or spoilage of the 
meat and meat products under refri- 
geration, and more refrigeration than 
should be necessary is being used to 
hold the room at the required tem- 
perature. 


Excessive moisture, therefore, is a 
sign of waste. 

Until a few years ago not a great 
deal of attention was given to means 
and methods for operating and main- 
taining cold storage rooms efficiently. 

While it was recognized that 
refrigeration plays a most important 
part in the meat packing industry, the 
money that might be made or lost in 
cold storage rooms was not fully ap- 
preciated, 


Better Methods Now Known. 


During the past several years more 
thought and study has been given to 
the subject. Today the reasons for 
bad condition and unsatisfactory re- 
sults in coolers are known, and 
remedies for them have been worked 
out. 

In fact, the science of refrigeration 
has developed so rapidly that many 
who should be interested in the sub- 
ject don’t know just what has been 
accomplished, and what is possible in 


cold storage rooms today. 


There are many packers who are 
operating cold storage rooms _inef- 
ficiently, and at a cost much greater 
than is necessary. 

Twenty-four hours chilling of car- 
casses, elimination of moisture, the 
open brine system of refrigeration, 
sufficient air circulation, less shrink- 
age of products in storage, less spoil- 
age and deterioration of products, and 
lower temperatures at a lower cost 
for refrigeration, are some of the 
things that have been accomplished. 


Can Fix Up Old Rooms. 


Nor has the study been limited to 
new cold storage rooms. Today much 
of the knowledge gained may be ap- 
plied to those rooms built before 
modern methods were practiced. 
There are possibilities for increasing 
the efficiency of these older inefficient 
rooms that should be more generally 
known and practiced, in the interest 
of waste prevention. 

In the following article is described an air 
conditioning system that may be installed in 
storage rooms where bad conditions have 


existed, without disturbing the ceilings or 
side walls or without turning off the refrig- 





Some Cooler Savings 
Here is what proper air circu- 
lation accomplished in a sausage 
room where conditions had been 
unsatisfactory and refrigerating 
costs high: 
Got rid of all moisture from 
ceiling and side walls. 
Reduced temperature from 52 
deg. F. to 48 deg. 
Reduced humidity from 97 per 
cent to 83 per cent. 
Reduced amount of refrigera- 
tion needed to maintain desired 
temperature. 


Here is described a system of air 
circulation for refrigerating rooms 
which accomplished these results. 











eration within the room. It is simple in 
construction and operation, and is said to 
have worked out well in those plants where 
it has been placed. 


This is one of a series of informative ar- 
ticles on ‘Refrigeration in the Meat Plant” 
prepared for THE NATIONAL PROVISION- 
ER by refrigeration and packinghouse ex- 
perts. 


The first, which appeared in THE NA- 
TIONAL PROVISIONER of Nov. 11, 1922, 
was on the subject of “Chilling of Hogs” and 
was by that acknowledged authority among 
packinghouse engineers, H. C. Gardner. 


The second, on the “Open Brine System 4 
Refrigeration,” was ably discussed by S. 
Bloom in THE NATIONAL PROVISYONDR 
of February 9, 16 and 23, 1924. Reprints of 
these articles may be had by addressing 
THE NATIONAL PROVISIONER, Old Col- 
ony Building Chicago. 


The third in the series appears here, and 
others will follow. 


Humidity Control and Forced 
Air Circulation 


Deterioration of meats, sausage and 
other packinghouse products under refrig- 
eration is not uncommon. 

More often than not the conditions 
which cause deterioration and spoilage are 
lack of air circulation within the room and 
excessive moisture. 

These causes of meat deterioration are 
quite generally understood, and to correct 
such conditions fans are often installed 
in rooms where conditions are bad, on 
the assumption that they will provide the 
necessary circulation of air within the 
room, 

Sometimes fans will improve conditions 
somewhat, but in few if any cases will 
they improve them to the extent of 
eliminating the troubles entirely. 

Innumerable experiments, exhaustive 
tests and the observations therefrom show 
that the effect of an air current forced 
directly against meat and meat products 
in cold storage causes these meat and 
meat products to become dry on the side 
directly in the air current. 

Wrong Method Causes Shrinkage. 

This results in more or less shrinkage, 
without any benefits to those meats which 
are outside of the radius of the fan. 

‘A fan merely stirs up the air in front of 
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and only a short distance away from it. 

It does not control the humidity, the 
moisture content of the room or the 
circulation of the air. .Nor does it assist 
in saving refrigeration, or in the main- 
tenance of uniform, unvarying tempera- 
tures, all of which are of considerable im- 
portance to the preservation of food prod- 
ucts under refrigeration. 

Unvarying temperatures in a cold stor- 
age room, and perfect circulation of pure, 
dry, cold air cannot be left to chance. 
They can only be brought about through 
the use of a positive system designed and 
installed to accomplish these results. 


Proper Cooler Conditions. 


The advantages of maintaining proper 
conditions in a cold storage room are be- 
ing more generally recognized by meat 
packers and other handlers and processors 
of food products. 

A quick turn-over of manufactured prod- 
ucts, regardless of the nature of the busi- 
ness, is desirabie in all cases. This is as 
true of the meat packing business as of 
the furniture manufacturing business or 
the retail grocery store. 

The quicker the packer can dispose of 
his meat and meat products after having 
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purchased the live animals, the less work- 
ing capital he will require and the less 
space he will need in which to do busi- 
ness. 

The coolers of a meat packing plant are 
a determining factor which regulate the 
speed at which fresh meat can be turned 
over. If the meat packer can reduce the 
time necessary to hold fresh carcasses in 
the coolrs, he can reduce his working capi- 
tal proportionately. 

Also the quicker he can get carcasses 
into and out of his coolers the less cooler 
space he will require, the less power will 
be needed for refrigerating each carcass 
and the less the other expenses will be. 

Further, with quick turnover, specula- 
tive hazards are reduced. 

Other Reasons for Cooler Economy. 


These facts are quite generally under- 
stood. So that, leaving out of considera- 
tion the liability of spoilage in coolers in 
which the air circulation and the moisture 
content of the air are not satisfactory, 
there are other good business reasons why 
care should be taken to see that every 
cooler in a plant is properly designed and 
constructed, and that it is operating up to 
its maximum efficiency. 
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Then there is the expense of deprecia- 
tion and repairs, particularly when consid- 
erable moisture is present. 

During the period immediately follow- 
ing the time carcasses are placed in the 
cooler, heat is given off faster than the 
cooling means can absorb it. The differ- 
énce goes into the side walls, the ceilings, 
the rails, hangers and the other equipment 
in the room. 

Since the air is saturated for quite a 
while, the absorption of the heat by the 
structure is accompanied by condensation 
of moisture which penetrates the mate- 
rials, hastens rotting of insulation, and 
quite often accumulates to the point where 
it drips down on the carcasses, 

To Condition a Cooler. 

To properly condition a cooler room two 
things are necessary: 

First, some means must be provided for 
a positive circulation of the air. And in 
this connection it is not enough that the 
air be merely stirred up. The air currents 
must be rapid enough to carry moisture 
with them, and they must be so directed 
that the air in every portion of the room 
will be affected. 

(Continued on page 44.) 
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REMOVING MOISTURE AND PROVIDING CIRCULATION IN COOLER. 
This drawing shows how the Browne forced air circulation and humidity control system operates. Air is drawn into the 


suction pipe located near the floor of the cooler. 


The air is discharged near the ceiling, where it is again cooled. In the cool- 


ing process the moisture in the air is deposited on the brine coils, and the cold, dry air is again put in circulation in the 


cooler. 


In this manner a good circulation of air,is set up, and the cooler is kept dry and free from moisture condensation. The 
direction in which the air moves is shown in the drawing by the arrows. 
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Where Packers Gather 


During the coming week packer mem- 
bers of the Institute of American Meat 
Packers will gather at a series of regional 
meetings at which trade conditions will 
be discussed, and the work of the Insti- 
tute will be reviewed. 

At each of the meetings two depart- 
ment directors of the Institute will be 
present to tell what the Institute is doing 
for its members. 

Following is a list of the meetings, with 
date, place, chairman and directors at- 
tending: 

Circuit No. 1. 

Directors attending: H. L. Osman, De- 
partment of Purchasing Practice; F. L. 
DeLay, Department of Organization and 
Traffic. 

MICHIGAN.—Offices Sullivan Packing 
Co., Detroit, at 2 P. M., February 8, T. E. 
Tower, chairman. 

BUFFALO.—Buffalo Athletic Club, 
Buffalo, N. Y., at 2 P. M., February 9, 
J. Paul Dold, chairman. 

CLEVELAND.— Exchange Building, 
Stock Yards, Cleveland, at 2 P. M., Febru- 
ary 10, S. T. Nash, chairman. 

CINCINNATI.—Business Men’s Club, 
Cincinnati, Ohio, 12:30 P. M. (luncheon 
meeting), February 11, Elmore M. 
Schroth, chairman. 

ST. LOUIS.—Missouri Athletic Club, 
St. Louis, Mo., at 1 P. M., February 12, 
F. A. Hunter, chairman. 


Circuit No. 2. 


Directors attending: W. Lee Lewis, 
Department of Scientific Research; H. D. 


Tefft, Department of Packinghouse Prac- 
tice and Research. 

PITTSBURGH. — Pittsburgh Athletic 
Association, Pittsburgh, 12:30 P. M. 
(luncheon), February 8, G. L. Franklin, 
chairman. 

PHILADELPHIA. — Manufacturers’ 
Club, Philadelphia, at 3 P. M., February 9, 
John J. Felin, chairman. 

BALTIMORE.—City Club, Washington, 
D. C., at 8 P. M., February 10, H. R. 
Smith, chairman. 

NEW YORK CITY.—Manhattan Sani- 
tary Inspection Association, New York 
City, at 3 P. M., February 11, A. T. Rohe, 
chairman. 

BOSTON.—Room D, Boston Chamber 
of Commerce, Boston, Mass., 12:30 P. M., 
(luncheon meeting), February 12, F. S. 
Snyder, chairman. 

Circuit No. 3. 

Directors attending: Gudrun Carlson, 
Department of Home Economics; John C. 
Cutting, Department of Merchandising. 

WISCONSIN.—Meeting Room, , Asso- 
ciation of Commerce, Milwaukee, Wis., at 
2 P. M., February. 8; A. R. McCartan, 
chairman. 

IOWA-MINNESOTA-OMAHA. — Ar- 
mour and Company plant, South St. Paul, 
at 10 A. M., February 9, Jay C. Hormel, 
J. W. Rath and Wm. Diesing, co-chair- 
men. 

KANSAS CITY.—Kansas City Athletic 
Club, at 2 P. M., February 11, W. R. 
Grove, chairman. 


Circuit No. 4. 
Directors attending: Wesley Harden- 
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Key Men of the Industry 


REGION NO. 9—CLEVELAND. 

These are the Regional Chairmen of the 
Committee on Trade Extension of the Insti- 
tute of American Meat Packers. Each in his 
district heads up a practical, effective work- 
ing organization in touch with Institute 
activities. 





S. T. NASH. 
(Cleveland Provision Co., Cleveland, Ohio.) 
Cleveland District. 








bergh, Department of Public Relations; 
Dr. C. Roberf Moulton, Department of 
Nutrition; Paul I. Aldrich, Editor THE 
NATIONAL PROVISIONER. 
KENTUCKY.—Brown Hotel, Louis- 
ville, Ky., at 2 P. M., February 9, K. M. 
Zaeh, chairman. 
TENNESSEE.—Chamber of Commerce 
Building, Nashville, Tenn, at 10 A. M., 
February 10, Henry Neuhoff, chairman. 
SOUTHEASTERN.—Biltmore Hotel, 
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Atlanta, Ga. at 11 A. M., February 11, 
E. S. Papy, chairman. 


antes 
TELLING TRUTH ABOUT MEATS. 


A wide-spread “truth about meats” 
campaign among housewives of eastern 
cities will swing into action at Cleveland, 
O., on Monday, February 8. Plans are 
now complete for a week of meat lectures 
and demonstrations in that city, to be 
known as Cleveland’s Housewives’ Meat 
School, according to an announcement by 
the National Live Stock and Meat Board, 
leader of the movement. 

The Cleveland program is to be pre- 
sented under the auspices of the local Re- 
tail Meat Dealers Association, in co-opera- 
tion with the city’s live-stock and meat 
interests in general. The association has 
enlisted the support of the Board of 
Education, various women’s clubs, parent- 
teachers’ associations, and other such im- 
portant bodies. 


Three Agencies Cooperate on Work. 


The success of the project is further 
assured by the assistance of the U. S. 
Department of Agriculture and Ohio State 
University. The National Live Stock and 
Meat Board will assume active direction 
of the proceedings. 


The schedule of the Housewives’ Meat 
School calls for three meetings each day 
—morning, afternoon, and evening—in 
club rooms, schools and public lecture 
halls. Speakers for the various occasions 
will be Miss Inez S. Willson, Director of 
the Department of Home Economics, Na- 
tional Live Stock and Meat Board; A. T. 
Edinger of the U. S. Department of 
Agriculture; and Paul Gerlaugh of Ohio 
State University. 

In her lectures, Miss Willson will dis- 
cuss the place of meat in the diet, how 
to select and buy meat, and how to pre- 


PLANNING “TRUTH ABOUT MEATS” CAMPAIGN. 


This shows the leaders of the educational meat campaign perfecting their plans to edu- 
cate the housewife on the value of meat in the diet. The campaign is to be opened in Cleve- 
land, Ohio, next week and will be put on in other Ohio cities later. 

Standing, left to right: H. R. Wagner, treasurer; L. Aichele, board of trustees, and 
Charles M. Kroh, past president, all of the Cleveland Retail Meat Dealers’ Association. 

Seated, left to right: R. C. Pollock, general manager National Live Stock and Meat 
Board; John A. Kotal, secretary National Retail Meat Dealers Association; George H. Bubel, 
president Cleveland Retail Meat Dealers Association; William M. McGonigle, president 


National Retail Meat Dealers Association; 
Meat Dealers Association. 


Arthur W. Wells, secretary Cleveland Retail 
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pare all kinds and cuts for the table. 
Meat cutting demonstrations showing 
graphically the cuts, their appearance, and 
their relative position in the carcasss will 
accompany each lecture. For this purpose 
sides of beef, pork, lamb, and veal, will 
be on hand at each meeting. 

Lectures covering questions of percen- 
tages, costs, etc., will be given by Mr. 
Edinger and Mr. Gerlaugh. 

The plan of the Housewives’ Meat 
School took definite form at a recent con- 
ference of local and national officials of 
the Retail Meat Dealers Association with 
R. C. Pollock, General Manager of the 
National Live Stock and Meat Board. 


THE NATIONAL PROVISIONER 


Present at that conference were William 
M. McGonigle, president, and John A. 
Kotal, secretary, of the National Retail 
Meat Dealers Association; George H. 
Bubel, president, H. R. Wagner, treasurer, 
Arthur W. Wells, secretary, Chas. M. 
Kroh, past president, and L. Aichele, 
board of trustees, all of the Cleveland 
branch, and Mr. Pollock. 

“Investigation has shown that the 
housewives will welcome such a program 
and that the schools are anxious for it,” 
said Mr. Pollock. 

The next school will be held in Colum- 
bus, Ohio, during the week of February 
15-20, 1926. 





Studying Pork Operations at Home 


The popularity of the Home-Study 
Course in Pork Operations, given by the 
Institute of Meat Packing of the Univer- 
sity of Chicago in cooperation with the 
Institute of American Meat Packers, is 
evidenced by the fact that more than 200 
students have enrolled for this course 
alone. The first enrollment was made on 
February 27, 1925, and a constantly in- 
creasing interest has been shown. 

Students taking this course are scat- 
tered over 23 states, and in Canada, Brazil 
and other countries. Canada alone has 
contributed 22 enrollments. 

Numbered among the students are men 
of considerable experience in  packing- 
house work who wish to still further 
broaden their knowledge, men just enter- 
ing the work who have little knowledge 
outside of the particular department in 
which they are located, and some having 
no packinghouse experience but who wish 
to learn all possible about hog slaughter- 
ing and the preparation of pork and pork 
products. 

It has been felt that anyone expecting 
to progress far in the packing industry 
must have a detailed, -accurate knowledge 
of operations. The pork course goes into 
all phases of the slaughtering, dressing 
and curing of hogs, and the cutting and 
curing of pork products. 

A mimeographed text, consisting of 
some 200 pages, has been prepared by the 
Committee on Packinghouse Practice of 
the Institute of American Meat Packers 
for use inthe course, and the student also 
receives THE NATIONAL PROVISIONER each 
week during the period of his instruction. 
In addition, supplementary reading is 
calléd for, prominent in which is “The 
Packer's Encyclopedia,” the packers’ op- 
erating handbook, published by Tue 
NATIONAL PROVISIONER. 


Some of the topics discussed in the text 
accompanying the course are: Improve- 
ment in types of livestock for slaughtering 
purposes; prevention of livestock handling 
losses; stock-yards construction and oper- 
ation; ‘plant construction and mechanical 
maintenance; regulatory measures of the 
federal meat inspection service; proper 
restraint and slaughtering of hogs; the 
dressing and chilling of hogs; cutting and 
trimming; handling fresh pork; meat cur- 
ing; soaking and smoking; hog heads and 
edible pork specialties; the disposition of 
hot and chilled fats; hog casings; by- 
products. 

Ten lessons are given in covering the 








DR. A. A. SWAIM. 


Instructor in Charge of Home-Study. Course 
in Pork Operations. 
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course. In addition to the text and sup- 
plementary reading provided, a series of 
ten questions are given in each lesson, on 
which the student must return written re- 
plies for correction and comment. It is on 
these submitted answers that his gradings 
are made. 

Students are urged to visit the different 
departments of the hog killing and pork 
cutting and curing divisions of their own 
or nearby plants, in order that they may 
secure first-hand information, and make 
observations on the work as it is actually 
carried out in the packinghouse. 

Groups from Various Plants. 

Since January 1, 1926, a large number 
of new students have been entered for 
the Home-Study course in Pork Opera- 
tions. An interesting feature of the more 
recent enrollments is the increasing ten- 
dency for these to come in groups from 
the various plants. Some leader in the 
particular company heads the work, con- 
ducts the classes, and aids the students in 
every way possible. 

Some companies offer an incentive to 
those completing the courses, the reward 
being greatest to the students who get 
through in the time assigned by the. uni- 
versity for the completion of the work. 

More and more packing companies, as 
well as the men themselves, are coming to 
recognize the importance of training their 
employes in a wider knowledge of the 
work they do. They realize that the 
broader a man’s vision about his work and 
its relationships, the greater his interest 
and the more likely he is to forward his 
own progress and improve his service to 
his firm. 

Dr. A. A. Swaim, supervising inspector 
in the U. S. Meat Inspection Service, is 
the instructor in charge of the course. 
Dr. Swaim has a wide knowledge of every 
phase of pork operation and is an enthusi- 
astic leader. 

Registration for the course can be made 
at any time. 

a 
MISSING—A CAR OF MEAT! 

When cars of meat fail to show up at 
their proper destination it does not always 
mean that they have not been shipped, or 
that they have been switched to the wrong 
siding. 

A car of meat was recently reported lost 
from a long freight train crossing the 
state of Iowa. The car, which was in the 
center of the train, jumped the tracks and 
rolled down an embankment without de- 
railing cars in front or behind it. 

Each of the two sections of the train 
were stopped by the setting of the brakes. 
The train crew thinking that the train had 
become uncoupled, went back and re- 
coupled it. A Westbound train crew later 
found the car in the ditch! 

It is said that only two other accidents 
of this kind are on record. 
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Swenson Evaporator Company 


Our Experiment Station at Ann Arbor is equipped 'to make testa, on a 
commercial scale (under the direction of Prof. W. L. Badger) on 


SWENSON EVAPORATORS- 
ized Standard 


Liquors 


By-Product 


a moderate charge. 


(Subsidiary of Whiting Corporation) 


problems involving evaporation, crystallization, heat transfer, etc, at 


HARVEY, ILL. (Chicago Suburb) 

















at 


Ss uv mem &Oc 





ent 
ork 
wn 
nay 
ake 
ally 


ber 
for 
ra- 
ore 
en- 
‘om 
the 
on- 
; in 

to 
ard 
get 
Ini- 
as 
r to 
leir 
the 
the 
and 
est 
his 
to 
tor 
is 
Se. 
ery 
1Si- 


ade 


at 
Lys 


ng 


ost 
the 
the 
ind 
de- 








February 6, 1926. 


NATIONAL PROVISIONER 


Chicago and New York 


Official Organ Institute of American 
Meat Packers 





Published Weekly by 


The National Provisioner, Inc. 


(Incorporated Under the Laws of the State of 
New York) 


at the Old Colony Building, 407 So. Dearborn 
St., Chicago 


Eastern Office, 15 Park Row, New York. 
Otto v. ScHRrenK, President. 
Pau I. Atpricu, Vice-President. 





Paut I. Atpricu, Editor and Manager. 





GENERAL OFFICES. 

Old Colony Bldg., 407 So. Dearborn st. 
CHICAGO, ILL. 
Telephone Wabash 0742, 0743, 3751. 
Cable Address “Sampan,” Chicago. 
EASTERN OFFICES. 

15 Park Row, New York. 
Telephone Barclay 6770. 





Member 
AUDIT BUREAU OF Sears 
ASSOCIATED BUSINESS PAPERS, INC. 





Money due Tue Narionat Provisioner should 
be paid to the Chicago office. 


Correspondence on all subjects of practical 
interest to our readers is cordially invited. 


Subscribers should notify us by letter be- 
fore their subscriptions expire as to whether 
they wish to continue for another year, as 
we cannot recognize any notice to discon- 
tinue except by letter. 


TERMS OF SUBSCRIPTION INVARIABLY IN 
ADVANCE, POSTAGE PREPAID. 
TIGER BEANS 6 ovecedsccceccccccess pees SROD 
Canada 4.00 
All Foreign’ “Countries inthe’ “Postal 
a UF rer ee -- 5.00 
Single or Extra Copies, each. osseasecese aan 
Back Numbers, each...........eeeeeees 25 

















Is Your Paper Late? 


THe NATIONAL PROVISIONER is put on 
mail trains in Chicago every Saturday be- 
fore 11 am. It should reach you 
Promptly. 

If there is any delay, please save the 
wrapper, mark on it the hour of delivery 
to you by the carrier, and send tt to THE 
NATIONAL Provisioner, Old Colony Bldg., 
Chicago, Ill. 

This will aid us in obtaining proper 
service for you from the Post Office. 
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What About Fat Pork? 


Hog runs in January at principal 
Western markets show a sharp de- 
cline from those of the same month a 
year ago, which was not only a record 
January but a record month at a 
number of markets. 

The average weight of hogs at Chi- 
cago is much heavier this year than 
last, being the heaviest for January in 
29 years, and more nearly comparable 
to the months when the runs of pack- 
ing sows are heaviest. The same 
situation prevails at other Western 
markets. 

This matter of heavier, fatter hogs 
presents a problem to packers which 
they have not been called upon to 
face at this season of the year in a 
long time. Salesmen are being edu- 
cated to handle the heavier cuts, and 
to present them to the trade in the 
best light possible. 

However, heavy cuts are not al- 
ways popular, especially when the 
added weight is attributable to fat. 
The fat hog went out of fashion some 
time ago, not only for export but for 
the domestic trade as well. Two or 
three inches of fat on fancy hams is 
not relished at present retail prices. 

What can the packer do about this? 

He cannot skin and fat all of his 
hams. Is he going to be able to sell 
these fat hams to the trade and come 
anywhere near realizing on them? 

If not, just what is going to carry 
the price he is paying for live hogs? 
Surely 20-cent loins and 15-cent lard 
cannot make up the deficit. 

The sharp decline in the runs of 
hogs from those of last January has 
been a very bullish factor in the mar- 
ket. In the light of trading, however, 
there seem to be plenty of hogs at the 
price. 

The coming months will be a good 
test of the price the public is willing 
to pay for its pork supply, also the 
trends consumption will take if the 
public regards the price too high. 

In the meantime, packers will be 
surer of their returns if they can buy 
hogs nearer the ten-dollar mark than 
they have since the first of January. 

Xd 


Waste in Poor Machines 
Managers of meat packing plants have 
been known to start, with the best of in- 
tentions, to reduce operating and over- 
head costs. And they have been known 
to fail because they adopted half-hearted 
methods and instituted spasmodic cam- 


paigns of reform. ' 


If overhead and operating expenses are 
to be reduced and a meat packing plant 
is to be put on an efficient basis, a plan of 
campaign that will deal with all items of 
needless expense must be worked out first. 
This having been done, the plan must be 
worked persistently and consistently un- 
til the ends sought have been achieved. 
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It does little good to place a plant on 
an efficient basis, reduce all needless ex- 
pense to a minimum, and then forget the 
matter— with the expectation that no 
further interest or attention will be neces- 
sary. It is important, of course, to elimin- 
ate all items of needless expense, but it 
is more important, once the bad condi- 
tions have been eliminated, that the situa- 
tion be maintained. 

Eternal vigilance is the price one must 
pay for low operating costs and unless 
one is able and willing to give eternal 
vigilance to this matter of eliminating 
needless waste and expense, he might 
just as well make no attempt in the first 
place to better conditions. 

In any campaign to reduce operating 
costs a fertile field for accomplishment 
will be found in the mechanical equip- 
ment, and in particular the different ma- 
chines and pieces of apparatus in the 
manufacturing departments. This is a 
phase of the subject of cost reduction 
that is sometimes overlooked as of minor 
importance, but which quite often yields 
the biggest dividends on the time and 
money spent on it. 

In particular, each individual machine 
should be checked up and its adaptability 
determined for the work it is expected to 
do. It should be known definitely just 
what each machine is capable of doing, 
and at what cost. It should be determined 
which machines are profitable to operate 
and which ones, due to low production or 
to high operating costs, are found to be 
unprofitable. 

This information having been gained, 
the profitable machines should be kept 
and the unprofitable ones scrapped, and 
replaced with modern efficient ones. 

There can be no economy in_ using 
machines and 


antiquated or worn-out 


equipment. A machine that needs con- 
stant attention and repairs, or that can be 
replaced with one that will do more and 
better work at less cost, has outlived its 
usefulness. 

The meat packer who continues to use 
machines which are costly to operate, and 
with low output, when efficient and eco- 
nomical equipment is available, is paying 
for the efficient equipment without en- 
joying the benefits it would bring to him. 
As long as he keeps his antiquated, worn- 
out machines in use, he loses the differ- 
ence in the operating cost between the 
efficient and inefficient equipment and the 
increase in the quantity and quality of 
production. 

And the longer he waits before getting 
his plant “right” mechanically, the more 
he will continue to lose—and the more, 
therefore, the efficient equipment will have 
cost him when he does buy it. 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission.) 


Producing Beef Casings 


Beef casings are in great demand 


at the present time, and are bringing 


high prices. 


The packer whose casings depart- 
ment is careless or ignorant about the 
proper handling of beef casings is 
throwing away good money. It does 
not cost any more to do it right than 
wrong—and the results are well 
worth the effort. 


Care in handling should start on 
the killing floor, and should continue 
clear through to the shipping room, 
or to the stuffing bench if the casings 
are to be used in the same plant. 

Two weeks ago on this page full direc- 
tions were printed for handling Beef 
Rounds, from the killing floor to the final 
operation of preparing for shipment. 


Last week similar instructions were giv- 
en for haridling Beef Middles. 


Following are directions for Beef Bungs, 
Beef Weasands and Beef Bladders. As in 
the previous installments, the method is 
shown all the way from the killing floor to 
the shipping room. 


Cleaning Beef Bungs. 


Bungs must be well fatted and slimed, 
and be free from holes. 


Cutting.—The bung is cut out of the 
set, beginning with the bend of the bung, 
which is freed from its thin connecting 
tissue on either side and stretched into 
a straight line. Then the round gut, 
where it opens into the bung, is cut 
through so that the round gut hole of the 
bung becomes visible. 

After this the cap of the bung is cut 
loose from the fat between the bung and 
the middles. Then the caul fat, which 
like a heavy skin hangs over both the 
bung and middles, is dissected and the 
bung carefully followed up and pulled 
loose from the middles. At times this 
requires the cutting of fine tissues be- 
tween the bung and middles. 

Finally the bung is cut off where it is 
about to develop into the middles. Avoid 
cutting the middles as much as possible. 

Fatting.—Aiter stripping the bung of 
its manure by applying warm water, it is 
chilled slightly to stiffen the fat, which 
is trimmed on a fatting bench. The bung 
is hung up on a nail or hook at its open 
end, so that the fat may be—so as to 
speak—shaved off. The fat above the 
round gut hole is shaved downward, the 
fat below this hole upward. Loose skins 
are also removed. 

Care must be taken that the bung will 
not be scarred by fatting too closely. A 
particularly dangerous place for scars 
is located just above the second round 
gut hole. 

Bung Gut Skins.— After fatting, the bung 
gut skins are pulled off from the cap end 
of the bung, upward beyond the round gut 
hole. The skin is put into ice cold pickle 
over night, then next morning thoroughly 
salted in perforated tierces for 24 hours. 
It is then inspected for rust spots and 
holes, also for width. The ragged edges 


are trimmed off and the skin is measured 
for its length. 

Skins less than 30 in. long are packed 
as No. 2. A No. 1 skin must have the 
same width all through for 20 in., must 
be free from holes and well cleaned; 25 
No. 1 skins are put in a bundle and from 
90 to 110 bundles are packed in a tierce 
(2,250 to 2,750 pieces). 

No. 2 skins can contain no more than 
one large or two small holes. They are 
packed 50 to a bundle and from 80 to 110 
bundles to the tierce (4,000 to 5,000 
pieces.) These skins are used by gold 
beaters. 

It is claimed by sausage makers that 
the skin gives greater strength to the 
bung. It fails, however, to protect that 
part of the bung which is most liable to 
break when cooking, namely the scar left 
by the trimming of the fat. 

‘As a rule the bung without skin, if 
properly handled, has as much strength 
as one with skin on. 

Sliming.—After skinning, the bung is 
turned in luke-warm water and slimed 
by hand. Begin sliming from the cap, and 
be careful of the soft and sensitive places 
above the round gut hole. In scraping, 
take hold of the bent or outer side of 
the bung, the latter being a considerably 
longer stretch than the inner side of the 
bung. 

Blowing and Inspecting.—After sliming, 
the bung is blown by air and inspected 
for slime, holes and knots. The open end 
of the bung is trimmed off. A full. measure 
bung must be equally long on either side 
of the round gut hole. Bungs with large 
knots are thrown out altogether. 


Packing.—The bungs are then put into 





Handling Casings 

Do you know how to handle hog 
and sheep casings? 

It means profit to you if you do, 
and LOSS to you if you don’t. 

Complete directions for hand- 
ling both hog and sheep casings, 
all the way from the killing floor 
to the storage room, have been 
prepared by THE NATIONAL Pro- 
VISIONER. They are invaluable to 
the packer who wants to handle 
his casings in the right way. 

Either or both of these may be 
had by subscribers, by sending in 
the attached coupon, together with 
a 2c stamp. 
The National Provisioner: 

Ol@ Colony Bldg., Chicago, IIL. 


Please send me directions for hanviling 


—~ casings. 

(Cross out one not wanted.) 
Name eercccere eccccece ec cccccccccccccs 
Street ...ccces. ec cccccccccecccececcccccce 
GF .<ces eocceccccccccccese eececcsccscccce 


Enclosed find 2 cent stamp. 











ice cold water and thoroughly chilled for 
about half an hour. Five bungs are tied 
in-a bunch, salted and left in a perforated 
box truck overnight. The next morning 
the salt is shaken out and the bungs are 
resalted and inspected once more for fat, 
slime and knots. 

They are then packed in glucose tierces, 
80 bundles or 400 pieces to the tierce and 
put into cold storage. Wide bungs are 
packed 350 pieces to the tierce, and nar- 
rows 500 pieces. 


Cleaning Beef Weasands. 

Weasands must be free from blood 
stains and other discolorations. 

The weasands are pulled out of the 
pluck and washed with cold water. The 
meat is skinned off. 

For this purpose hang the stomach of 
the weasand on a wire bent in a V shape, 
gullet or tongue downward. Make an 
incision in the meat on the stomach end 
and hang it by this incision over the wire 
so that it may not slip out. Then skin its 
left half, holding the first and second 
finger around the weasand and cutting 
with the point of the knife nearest the 
handle. The knife can be easily con- 
trolled by pulling upward on the loosened 
skin of the left. Then cut off the meat 
on the right side holding the second finger 
between the weasand and the meat. Be- 
fore skinning, trim off the fat at the 
tongue end of weasand. 

After skinning, the wormy weasands 
are separated from the clean, the worms 
being scraped off. The weasand is then 
turned and tied at the tongue end and 
blown half full of air at the stomach end 
and again tied. Put the latter end 
and the hand into a solution of alum 
water, as the weasands will not slip out of 
the hand so easily. 

The weasand is then put into a dry 
room of 120° to 150°, where two or three 
weights are tied to the end to stretch it. 
These ate the narrow or tobacco 
weasands. 

The regular, or wide weasands, free 
from worms and bruises, are tied and 
blown full of air, like the others, left in 
the same dryroom overnight, taken out 
next day and put into a cooler or any 
damp place for 24 hours. . 

They are then taken into the packing 
room, where a small incision is made at 
the end of the weasand to let out all the 
air. They are then folded and laid over 
a glass box that is lighted by an electric 
light for inspection. 

Weasands with blood or manure spots, 
or worms are thrown out altogether. A 
full weasand must measure 24 in. They 
are packed 25 pieces in a bundle, 2 shorts 
counting for one. Regulars are packed 
2,500 pieces to a box, shorts 3,000 pieces, 
and narrows 5,000 pieces. 

Always keep weasands stored in a dry, 
cold room of about 40°, otherwise they 
are liable to mould. They must be abso- 
lutely dry when packed. 

Cleaning Beef Bladders. 
The bladders are first trimmed of their 
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fat. For this purpose it is best to hang 
them over a nail, neck downward, without 
piercing them. The whole neck is left on. 

They are then put into a barrel of ice 
water overnight. The following day they 
are blown and 20 on a string put into the 
dry room at a temperature of 130° to 
140° and left there overnight. 

The next morning they are taken out 
and put into a damp cooler to moisten. 
If there be no cooler, have a steam box 
and steam them hard for from 5 to 10 
minutes. 

They are then taken to the packing 
room. The top of neck is cut off, the air 
is pressed ‘out and they are measured in 
three grades: 

Large beef bladders measure 11% in. 
and over in width after being dried, are 
packed neck on and off together, 50 doz. 
per bbl. 

Medium bladders measure 934 to 1134 
inches in width, packed neck on and off 
separate, 80 doz. to the barrel. 

Small bladders measure 8 to 934 inches 
in width, packed neck on and off separate, 
100 doz. to barrel. ’ 

Bladders also should be stored in a dry, 
cold room of about 40°, otherwise they 
are liable to mold. They must be abso- 
lutely dry when packed. 


—o— , 
Soppressata Sausage 


The following inquiry comes in different 
forms from several sausage-maker sub- 
scribers: 

Editor The National Provisioner: 

We would appreciate it very much if you would 
send us full directions for making Soppressata. 

Following is a formula and directions 
for making Soppressata: 

For 100 lb. batch of meat use the fol- 
lowing: 

40 Ibs. boneless chucks trimmed 

40 Ibs. extra lean pork trimmings or 

boneless butts 

20 Ibs. 


trimmings 


reasonably lean regular pork 


100 lbs. 

The spice formula is as follows: 

3 lbs. 6 oz. salt 

4 oz. granulated sugar 
oz. nitrate of.soda or saltpetre 
oz. ground white pepper 

. whole white pepper 

oz. garlic 
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Rock the meats through a very coarse 
cut, and stuff in hog middles. 

The selection of meats is most impor- 
tant in this formula, on account of being 
unsmbdked. The handling requires closer 
attention than the smoked summer saus- 
age, as there is great danger of slime on 
the outside of the casings under unfavor- 
able weather conditions, especially when 
in the dry room for the first few weeks. 

Stuffing —Extra precautions should be 
taken in filling stuffing machine to pre- 
vent air pockets in after the 
product is stuffed. When stuffing, puncture 
casings thoroughly, particularly where air 
appears between casings and meat. The 
casings must be stuffed to full capacity, 
or you may experience trouble in the dry 
room by the product wrinkling or caving 
in. 

Drying.—After the product is 


sausage 


stuffed 
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put in the cooler to hang for about 24 
hours at a temperature of about 36 to 40° 
F. Then put in dry room and remove 
from trucks to hanging sections. Spread 
very carefully and give more space be- 
tween this product than you do the 
smoked product. Do not bank. 

This product must be given free air 
circulation from the beginning. It is al- 
ways advisable to select an outside sec- 
tion of the room where the windows may 
be opened to create air circulation, and 
it is absolutely necessary to hang in one 
section and skip the next section in the 
first stages when the product.is hung in 
the dry room. 

Watch the product carefully and trans- 
fer from one section to another, revers- 
ing the position of the product as outlined 
in instructions in “The Packers’ Encyclo- 
pedia” on hog and beef casing Cervelat. 

When we mention air circulation, we 
do not mean draft. Drafts are dangerous 
in this respect; not so mugh.danger in 
wrinkling the product, but will have a 
tendency to “shell dry” the outside, and 
the result is that the product will have a 
soft center. 

If the weather will permit, and you are 
properly equipped with steam, operate the 
floor coils occasionally, and in this way 
the heat arising from the steam coils, 
combined with air circulation, will dry the 
product gradually. 

It will take about 60 days to fully dry 
this product, and put in satisfactory con- 
dition for export shipment. Not so much 
time is required for domestic trade. 

The product should be wrapped very 
closely with twine on the stuffing bench, 
to support the casing. 
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Do you use this page to get your 
questions answered? 
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Operating Pointers 


For the Superintendent, the Engineer 
and the Master Mechanic 














Figuring Sausage 
Costs 


Are you making money on your 
frankfurts ? 

Do you make frequent tests to 
find out whether your frankfurts 
are showing a profit or a loss? 

Cost of materials is likely to 
change over night, and will cause 
a lot of trouble if you don’t know 
at all times just what it costs you 
to make them. 

THe NATIONAL PROVISIONER’S 
revised Sausage Test Card will 
help you in your figuring. Fill 
out the coupon below and send it 
in for a supply of these forms. 


The National Provisioner, 
Old Colony Bldg., 


Chicago. 

Please send me........Sausage Test 
Cards. I want to keep posted on my 
frankfurt costs. 

WAGIC. 0600 Re aeaie nee Seas rere rere 
GOUNGE son kgetdewbeeday cad Mictae ow ees . 
COR dordsc 4 Pabe ee kee seed esis comping ces ae 


Single copies, 2c; 25 or more, 1c each; 
quantities at cost. 











Automatic Combustion Control. 
By W. F. Schaphorst, M. E. 

We are arriving closer and closer to the 
point where guess work in the boiler 
room, manual labor, and much mental 
labor will be eliminated. 

At the recent Power Show in New York 
City several concerns demonstrated de- 
vices that automatically keep the pres- 
sure where it belongs by speeding the 
stoker up or down, regulating the damper, 
balancing the draft, and keeping the COs 
at the right point. 

One of these devices is electrical and 
the others are mechanical. Some of them 
are in actual operation in very large 
power Stations, and it is claimed that they 
are doing their work well. 

Like mechanical boiler feed regulation, 
damper regulation, temperature regula- 
tion, pressure regulation, and most other 
modern automatic regulation, automatic 
combustion control will give us far bet- 
ter regulation than human regulation can 
possibly give. 

Mechanical devices don’t forget, do not 
become fatigued, are willing to work day 
and night, do not go on strike, and can 
be made more sensitive to temperature 
and pressure changes than can the human 
being. 

Automatic combustion control is a 
modern necessity, both from the stand- 
point of fuel conservation and of labor 
saving. We haven’t enough laborers in 
this country today, and besides fuel is be- 
coming so costly (due to scarcity of 
labor) that engineers can no longer afford 
to be bothered with inefficient hand labor. 

Engineers should have opportunity to 
THINK, and handle power plant prob- 
lems scientifically. Automatic combustion 
control gives them that opportunity. 

~ fo 


Oils for Compound Lard 


An inquirer wants to know what is 
meant by “bleachable” cottonseed oil. In 
what way does this differ from the regular 
oil? He writes as follows: 

Editor The National Provisioner: 

Will you please give me a brief description of what 
is meant by “‘bleachable oil’? or ‘‘bleachable prime 
summer yellow’’? 

In what way does this differ, if any, from regular 
prime summer yellow? Does it mean that it is a 
grade suitable for leaching, or that can be bleached 
and used for other purposes, such as compound manu- 
facture? 

The difference between prime summer 
yellow cottonseed oil and_ bleachable 
prime summer yellow is the following: 

Regular prime summer yellow must 
show a reading of 7.6 red and 35 yellow on 
the Lovibond color scale, which is the 
instrument used for measuring these oils. 

Bleachable prime summer yellow cot- 
tonseed oil must read 7.6 red and 35 yel- 
low, and in addition to that it must bleach 
2.5 red and 25 yellow, using 6 per cent of 
standard fuller’s earth. 

Some prime summer yellow has already 
been bleached when marketed, so that it 
is no longer subject to bleaching. 

All oil used in the manufacture of com- 
pound is bleached. 
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LF on isa ie 
wrapping material— 
unusual because it’s 
absolutely transpar- 
ent. It is strong, 
impervious to grease 
or dirt, and comes 
in many colors and 











embossed patterns. 
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A new way to sell bacon 


HERE’S an infinite attraction about bacon, 
that needs only transparent, germ- proof 
Cellophane to make it even more saleable. 


A window box of transparent Cellophane will reveal 
your product in all its rich, appetizing attractive- 
ness, and at the same time keep it wholesome, pro- 
tected, always, from dust, dirt and contamination. 


Send us a sample of your product to be 
wrapped in Cellophane. Let us show you 
how it protects and adds to sales appeal. 


DU PONT CELLOPHANE CO., Inc. 
Sales Offices: 40 West 40th St., New York City 
Plant and Executive Offices: Buffalo, New York 


Canadian Agents: 
WM. B. STEWART & SONS 
64 Wellington St., W., Toronto, Canada 


OUPONT 
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The Packer Salesman 


What Does He Need In Order to 
Be Successful? 


By a Master Salesman. 

[EDITOR’S NOTE.—This discussion starts 
in story form. Read it and see if it doesn’t 
turn out to be a true story!] 

It happened a few days ago. The scene 
was in a little railroad station in the 
Middle West. 

Outside the big blizzard of the season 
was in full sway; telegraph and _tele- 
phone wires down; the 4:40 train already 
one hour late, and the station agent said 
it might not come in for hours. The sta- 
tion was filled with traveling men and 
folks waiting to go home to various 
destinations. 

There was among them one young man 
who impatiently strode up and down. All 
of a sudden there was the sound of a 
heavy motor truck approaching. The 
young man ran out into the storm, 
stopped the truck, and was seen talking 
and arguing with the driver. Finally the 
truck started off again, with the young 
man alongside the driver, braving the 
sleet and snow. 

How He Got There. 

For a five-dollar bill he had bought 
himself transportation to Xville, eight 
miles away. He knew his trade was wait- 
ing for him, or for his competitors. The 
young man also knew that his competi- 
tors were waiting for the 4:40 train, and 
would probably be waiting for hours. 

Three hours later the young man had 
made his calls in Xville. Since he found 
most of the markets closed, he called at 
the homes of the retailers. All traffic was 
bound to be tied up for a day or two, 
so the young man promised shipment on 
the first train out. He booked a large 
amount of business. 

This young man was one of an esti- 
mated army of about 15,000 packer sales- 
men. 

“Putting It Over.” 

Should he mail the orders in? They 
would never get to the plant in time. 
Telegraphing was difficult and uncertain 
because the wires were down. The long- 
distance telephone operators reported the 
wires down also. What should he do? 
His trade would have to have the meats 
by Friday. 

A thought struck him. Radio! Could 
he find an amateur operator? He did, and 
a couple of hours later the home plant 
had the order. 

To some folks such initiative may not 
sound exactly truthful. But many more 
such stories might be told of men who 
today form one of the most important 
links in our chain of distribution of meat 
products—the packers’ salesmen. 

Character Comes First. 

The packer’s salesman—the collector, 
the adjuster, the link between the packer 
and retailer. 

What is the outstanding characteristic 
of the successful packer salesman? Why 
is it that he can come around to his trade 
year after year? 


THE NATIONAL PROVISIONER 


the Packe 


He, like any other high-class salesman, 
must have character—the character that 
inspires the confidence of a retailer who 
is besieged by dozens of salesmen every 
day. 

Character is defined as the possession 
of high moral qualities—and this is the 
prime requisite of the successful packer’s 
salesman—that which wins him the ad- 
miration of his trade, the confidence they 
place in him, so that they will even rely 
upon the salesman’s judgment to fill his 
order without going into many details. 


Personality an Asset. 


A salesman’s personality should not be 
put ahead of the firm. But it cannot be 
denied in justice to the salesman that he 
must have personality, plus character, be- 
cause the packer’s salesman sells not only 
a highly competitive product, but in many 
instances he has not the advantages of 
salesmen in other lines, because there is 
in reality very little difference in the 
product he sells, and it comes right down 
to a matter of either good salesmanship 
or price. 

With the exception of a few nationally- 
advertised products, the public as a rule 
does not demand a certain packer’s prod- 
ucts. It is there that many packers and 
their salesmen meet on even ground, and 
that much abused and really useless word 
does not mean much to the buying re- 
tailer. He knows it, and the salesman 
who has his confidence will get the order 
—or the one who offers the price. 

It is for such reasons that character is 
no doubt the most important asset of the 
really successful packer’s salesman. 


[NEXT: “The Function of the Packer 
Salesman.”] 





ANY MORE LIKE THIS? 











More from the Shock Troops. 

Salesmen must like to make puns! At 
any rate, they are ready with their con- 
tributions to THE NATIONAL PROVISIONER’S 
“limerick” contest which started a few 
weeks ago with this little anecdote: 

“Just because you're a ham, don’t think 
you're Swift!” : 

“Do you know any more wise ones?” 

“No, but there Armour!” 

Here is one from W. D. Corning, the 
clever editor of Miller & Hart’s “Old 
Hickory Smoke” house organ. He be- 
lieves in that good old Latin 
“Multum in parvo.” 


motto: 
All he says is: 

“Miller & Hart Armour Swift than Wilson.” 

With apologies to the offended parties, 
we proceed to the next effort, which is 
from the pen of F. P. Mueller, a Louisville 
Provision Co. salesman. He versifies as 
follows: 

“Pigs is pigs, wherever they are; 

“But ham’s not ham till it’s Southern 
Star!” 

Speaking of hams, and with no offense 
intended, this one is from a lady who shall 
remain nameless: 

“Kor HAM WHAT AM don't give a —— , 

“It’s HAM WHAT IS that gets the biz!” 

To be continued in our next issue! 
Who’s next? 
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What Price Lists Are For 


To Sell From, Not to “Shade” On 
—How One Packer Does It 
Here is one packer who has an ef- 

fective way of impressing his sales- 

men with the fact that his price lists 
are made to sell from, not to shade on. 

And his salesmen don’t shade 
prices, because it means money out of 
their pockets if they do! 

Here is what he says: 

Editor THe NATIONAL PROVISIONER: 

We pay our salesmen a salary and com- 
mission. When they cut our price we cut 
their commission. 

The quickest way to remedy any dif- 
ficulty is to touch the pocketbook of the 
individual. In this case it works fine. 

We believe that any cut-price concern 
is inviting disaster. 

Yours truly, 
A PACKER. 


Points on Salesmanship 


Veteran Packer Salesman Gives 
Six Rules for Success 


By George W. Elliott. 

{EDITOR'S NOTE.—tThis is a contribution 
prepared for the “Salesman’s Page” by a 
packer salesman who is a_ subscriber to 
THE NATIONAL PROVISIONER.) 

Here are a few pointers in salesman- 
ship, based on my years of experience in 
the business: 

1. A salesman should not overload a 
customer. If he does, the meat will get 
moldy and strong, and dissatisfy his cus- 
tomers. 

2. The salesman should see that his cus- 
tomer keeps goods well sold up. 

3. I would rather ship a customer six 
days a week, if necessary, than one day. 
Sweet and wholesome meat means repeat 
orders. 

4. A salesman should not sell anything 
not in stock. It disappoints his customer. 

5. A salesman must gain the confidence 
and friendship of his customers and get 
them behind the goods. If he does he 
will have an advertisement that money 
can’t buy. 

6. I have been in the commercial busi- 
ness 38 years, and I find friendship and 
confidence are the keynotes to success. 

pees ee 
WHAT IS QUALITY WORTH? 

Says one sales manager: 

When a man buys a cigar he doesn’t 
pay much attention to the price, does he? 
He wants a good, quality smoke, so he 
pays ten or fifteen cents for it. Of course 
he could buy a nickel ciear and use 
twenty matches trying to keep it lighted, 
and then swear and fuss and fume about 
the “rotten rope.” 

When some housewives buy a slice of 
ham, why do they “shop around” for the 
lowest price, and then complain about the 
flavorless, salty meat? Our ham is always 
properly cured and smoked, always sweet 
and delicate—twelve months of the year. 
It is worth more than the small difference 
in price! 
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TANKAGE PRICES. 


This interesting chart, prepared by Jos. H. Schmaltz, fertilizer and feed materials broker, 
Chicago, shows market fluctuations of high grade crushed tankage, basis f.o.b. Chicago, from 


1923 to Dec. 31, 1925. 
price of hogs and the letter C 


how corn and hog prices stood at Chicago at the v 


age during the period. 


MEAT SUPPLIES IN JANUARY. 


Hog runs at the 11 leading western and 
eastern markets during January totalled 
2,912,000, the smallest for that month since 
1914 with the exception of January, 1922. 

The January, 1925, runs at these same 
markets totalled 4,375,000, the highest of 
record for January. 
There 


St. Joseph and 


cattle at 
City 


were more Kansas City, 


Sioux than in the 
but slightly less 


E. St 


month a year ago, 
Omaha and 


same 
at Chicago, Louis. 


Sheep receipts were higher at Chicago, 


Kansas City and St. Joseph than in Jan 
uary, 1925, but slightly lower at the other 
markets. 

Hogs at Chicago totalled 809,658 com- 
pared with 1,280,581 last year and 1,273,- 
587 in January, 1924. The month’s re- 


ceipts were the lowest for January since 
1918 

The outstanding feature of the January 
market was the increased weight of 
At Chicago hogs were 
the heaviest for January in 29 years. At 
Sioux City they averaged 20 lbs. heavier 
than in the same month a year ago, and 
at Omaha they were 31 Ibs. heavier. 

—————— 

LARD AND GREASE EXPORTS. 
lard from New York January 
1, were 57,733,371 Ibs.; tal- 


3,163,200 Ibs.; stearine, 


hog 
the hogs marketed. 


Exports of 
1 to February 
low, none; 
49.200 Ibs. 


greases, 


In the small figures found on the chart, the letter H stands for. the 
for the price of corn, both at Chicago. 


These figures show 
various peaks and lows registered by tank- 


CHICAGO PROVISION STOCKS. 

Stocks of provisions in Chicago at the 
of business on Jan. 31, 1926, with 
reported as follows by 


close 
comparisons, are 











the Chicago Board of Trade: 
Jan. 31, Dec. 31, Jan. 31 
1926 125 
Mess perk, new, made 
since Oct L, *°25, 
bris. peas re O42 S34 145 
Other kinds of brid 
pork, bris oe 20,270 19.515 20,5389 
I’. S. lard, made since 
Oct. 1 25, Ibs. .13,265,852 2,353,193 45,517,105 
I’. S. lard, made Oct. 
1, °24, to Oct. 1, °25 1,181,460 . * 
Other kinds of lard 2,641,465 8,228,934 
t. middies, made 
since Oct. 1, 25, 
Ibs. .. . ‘ 45,261 139,587 5,926,218 
D. S. cl. bellies, made 
since Oct. 1, ’25 
TR, én xen ess%0000 45 10,649,845 10,064,808 8,695,701 
D. S. cl. bellies made 
prev. to Oct. 1, '25 2,006,347 2,111,691 11,619 
D. S. rib bellies, made 
since Oct. 1, °25.. 1,544,586 1,100,698 2,122,284 
D. S. rib bellies, made 
prev. to Oct. 1, °25 907,394 1,914,092 42,500 
Ex, sh. cl. middles, 
made since Oct. 
, Y eee 185,853 197,137 951,160 
Ex. sh. cl. middles, 
made prev. to Oct. 
.. ag Serre ae YS eres ee 
Sh. cl. middles, lbs. _ £8,000 89,148 308, 906 


Ix. sh. rib middles, 
Serer rere te 


RR» 


P. hams, ine. oe 
P. sk. hams, Ibs.. 
P. bellies, lbs.. 

Pr. Calif. or pic nies 
P. Boston shdrs, 


BRL L 





i. 555 Geb ena nb es 6,857,327 5,133,326 13,900,756 
S. P. shidrs., lbs 188,526 281,664 270,155 








7 cuts of meats, 


Total cut meats, 


391,983 





Perri ree Le: 94,449,793 86,617,796 130,008,236 





February 6, 1926, 


Smaller Provision Stocks 
(Special Reports to The National 
Provisioner.) 

Stocks of meat on hand January 31 
at the seven principal markets were 
nearly 84,000,000 Ibs. under those of 
a year ago, when hog runs were the 

heaviest of record, 

The only over stocks of 
the same date last year is shown in 
dry salt meats. All classes of S. P. 
meats show a sharp decline. Lard 
are very low, compared 
with those of a year ago. 


increase 


stocks, also; 

Stocks of all meats, with the excep 
tion of S. P. skinned hams, have 
shown an increase during the month, 
lard stocks having more than doubled. 

A summary of the stocks of 
visions at Chicago, Kansas 
Omaha, Milwaukee, St. Joseph, St. 
Louis and E. St. Louis on Jan. 31, 
1926, with comparisons, as specially 
compiled by THE NATIONAL ProvisioNn- 
ER, 1s as follows: 


Jan. 31 


Dro- 
pro 


City, 


'26 Dec. 31, '25 Jan. "25 
8. 8 Sy 

Total S. P. meats. .132,810,371 121,846,838 212,41: 3,890 
Total D. S. meats.. 49,624,296 42,031,068 4 17 
Total all meats... .205,687,568 185,413,257 
r. &. Sho... : 904 5,436,712 












Other lard iewineie 32,791 7,475,690 

Ss. P. reg. hams.... 56. 062! 112 49,729,386 

S. P. skd. hams.... 31,862,835 35,470,973 . 

Ss. P. cl. bellies e 29. 104,103 25,070,660 40, 977. 768 

Ss. P. pienics ... 14,423,825 11,003,001 28,715,786 

D. S. fat backs.... 11,865,043 6,462,337 7,962,672 
a oe 


Livestock on Farms 

The livestock population on farms 
in the United States on January 1, 
1926, as estimated by the U. S. De- 
partment of Agriculture, indicates a- 
decline in hogs and beef cattle and 
slight increase in sheep. 

The estimates of cattle and hogs 
have been revised in accordance with 
the 1925 Census figures, and are not 
entirely compi rable with those of 
1922, 1923 and 1924. 

The 1925 and 1926 estimates, which 
may be compared, are as follows: 

Jan. 1, 1926. Jan, 1, 19235. 


Se ee 33,678,000 35,393,000 
OPS 626s vssis OA eONOO 55,769,000 
TS ick Ka 40,748,000 39,390,000 


This indicates a decline of some- 
thing over 8 per cent in the hog pop 
ulation, and 5 per cent in beef cattle, 
with an increase of nearly 314 per 
cent in sheep and lambs. 

x? 
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BRITISH PROVISION CABLE. 
(Special Cable to The ee Provisioner. ) 

bruary 5, 1926 
Stocks of lard 


Trade gen- 


Liverpool, Fe 
Market 
adequate for 


weak and dull. 
current needs, 
slow on boxed meats, especially 
and English bellies 
moderate quantities on 
March 


for lower price 


erally 
ae OF 
Trading in 


hams 


square shoulders for shipment. 


Buyers generally looking 
Considerable economy seems prevalent at 
present price levels. Spot prices on green 
A. C. hams reported considerably below 
American quotations on this product. 


Today’s prices are as follows: Shoul- 
ders, square, 82s; picnics, 84s; hams, long 
cut, 114s; ‘American cut, 112s; bacon, 


102s; short backs, 112s; 
100s; Wiltshires, 100s; 
spot lard, 76s 9d. 


Cumberland cut, 
bellies, clear, 
Canadian, 106s; 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Market Quiet — Prices Steady — Hog 
Prices Maintained—Chicago Shipments 
Good—Exports Fair. 

The future market in pork products has 
been a very indifferent one the past week, 
with extremely narrow fluctuations and a 
very limited trade. The developments 
have not been sufficient to influence the 
market appreciably; nevertlicless there is 
quite a firm undertone and there seems 
to be no pressure on the market. 

The livestock movement continues mod- 
crate, with hog receipts the past week 
136,000 less than last year, but there was 
an increase in the movement of the cattle 
and calves. The receipts of hogs are just 
about in line with expectations. The re- 
ports all tend to indicate a very limited 
supply. 

Average Hog Weight Good. 

The average weight of hogs continues 
fairly good and the quality is fair. The 
average weight the past two weeks was 
239 \bs. at Chicago against 225 Ibs. last 
year. The average for the week was a 
little less than the preceding week; but 
is distinctly better than it was a year ago, 
reflecting the better feeding conditions. 

The Government hog report was just 
about in line with expectations. The 
totals showed an aggregate this year of 
51,223,000, against 55,769,000 last year. 

The average price was given at $15.21, 
against $12.38 last year, so that the grand 
aggregate value of the hogs in the coun- 
try was $779,348,000 against $690,328,000 
last year. : 

The figures by divisions show that in 
the North Central section of the country 
the total number of hogs was 37,923,000 
against 40,705,000 last year, and on ac- 
count of the difference in price the value 
was in round figures $82,000,000 more. 

The decrease of nearly 3,000,000 head in 
the North Central sections was, of course, 
the greatest single decrease. Very inter- 
esting figures by states are presented, and 
it is difficult to reconcile these figures 
with previous unofficial statements. 

Iowa Hog Population Large. 

The number of hogs in Iowa is put at 
9,440,000 against 9,633,000 last year. This 
seemingly puts at rest the persistent state- 
iments that lowa was demoralized by the 
corn-hog situation last year, and sold off 
a greater portion of the breeding hogs as 
well as the regular crop, and had a much 
smaller supply this year than last year. 
The decrease as given is barely 2 per cent. 

Phe decreases in other states in the tar 
western sections were much nhiore pro- 
nounced, South Dakota reports 2,374,000 
against 2,760,000 last year; Nebraska, 
$050,000 against 4,818,000; and Kansas, 
2,023,000 against 2,467,000 

The report says on hogs: “The num- 
ber of hogs on farm is now estimated at 
51,000,000 head, or 8 per cent less than 
the number of this time last year. The 
average weight of the hogs on hand, how- 
ever, is somewhat greater and they are 
worth more per head, so that the total 
value shows an increase of $89,000,000, or 
29 per cent.” 

Number of Milk Cows Less. 

The decrease in the number of milk 
cows and heifers over two years old in- 
cluding beef cows milked as well as cows 
of the dairy type was about 1 per cent. 
There was a decrease in heifers of 9 per 
cent, due, it is believed, to the unsatis- 
factory price for milk and dairy products 
in the spring of 1924. The ratio of milk 


heifers to milk cows was 18.8 per cent on 
January 1, 1925, and 17.3 per cent on Jan- 
uary 1, 1926. 

The commercial calf slaughtering in 
1924 was by far the heaviest up to that 
date, but calf slaughtering in 1925 exceed- 
ed 1924 by about 7 per cent. 

The details of the comparative figures 
of the livestock on farms follow: 

925, 
ee Ot Pee ere eRe ee Ly rc 
Horses and colts........ 
pe ae rr rr a 
All cattle and calves... 
a Prey eerie ree 


ereifers. fof milK.... 2.66.55 
Sheep and lambs... 





40,7 
The total for sheep and lambs shows the 
only increase reported. 
Export Movement Fair. 
The export movement of product was 











PORK PRODUCTS EXPORTS. 
Exports of pork products from principal 
ports of the United States during the week 
ending Jan. 30, 1926, are reported as _fol- 
lows by the U. S. Department of Com- 
merce with comparisons: 
Hams and Shoulders, Including Wiltshires. 


July 1, 
1925* 





————-Week ending to 
Jan, 30, Jan. 31, Jan. 28, Jan. 30, 
1926. 1925. 1926. 1926. 





M lbs. M lbs. M lbs. M Ibs. 

| reer ys e 8 3,287 978 120,448 
To Wega <2... wcsees § vivsswe "stance 2,601 
Germany pea ehaes Ceteea)| weameme” Vanegas 
MOUMMREOUEG: occ ecncce viesuas, <¥ien% 458 
United Kingdom 3,274 2,504 643 102,286 
Other Burope .. ...... sssees cesece 903 
Canada ..cseces 248 403 182 3,228 
er 285 349 138 7,160 
Other countries. 36 31 10 3,807 


Bacon, Including Cumberlands. 














TOO 5 kanes seca. 9,348 6,418 130,102 
Yo Belgium ..... 189 568 
Germany ..... 932 158 
Netherlands ... ...... 155 
United Kingdom 6,982 5.068 
Other Europe .. 1,064 440 
Canada ........ Lh 
Cuba ....... 66 30 
Other countries 5 1 
Lard. 
Total ‘ ica 18,089 16,578 16,101 
To Belgium ...... 465 460 Hoo 
Germany -» ¢,402 7,825 ASW 
Netherlands .... ....:. OF 3,601 
United Kingdom 7,410 4,171 38,375 
Other Europe... 792 799 912 
Canada ...... ae Sareea 173 
Cuba ‘ eae epee 1,116 1,285 
Other countries 697 B34 167 
Pickled Pork. 
Total .. 415 130 457 15,904 
fo Belgium = 9 sets 187 
Germany 3 . Kas ave 25 20 447 
Netherlands ; . ° sowe 
United Kingdom 10% act 21 
Other Europe SO ‘ 219 
Canada . 144 72 192 4,656 
Cuba ae 1 agra 2 405 
Other countries 85 23 5 5,197 


TOTAT, EXPORTS BY PORTS. 


Hams and Pickled 


shoulders. Bacon, Lard, pork, 
M Ibs. Mibs. M Ibs. M Ibs. 
Total 3.838 9.548 415 
Toston . ; Bas 323 7 { 
Te troit . N98 1,059 3) 
Port Huron .. 201 110 138 
Key West 278 65 . 
New Orleans. i 1h br SO 
New York ..... 37 7,561 118 
Philadelphia encase , 
Portland, Maine 1,958 469 26 





DESTINATION OF BRITISH EXPORTS. 


Hams and 
shoulders, Bacon, 


Exported to M lbs. M Ibs. 
United Kingdom (Total)............ 3,27 6,982 
fee ee eee Slade ose SE  ~4e 
OS ieee 98 1,016 


Manchester .....-..-. rr satacaet G- -98 diews 


Glaszow . parep alse wield nwo 623 25 
Other United Kingdom..... ene * ee 1,247 
Lard, 

Exported to— M Ibs. 
Germany (Total) ....cccccvccccvcccsecceces . 7,402 
eee errr ere eee ee eee 7,402 


OUEr GerMany 2... ccc sc cccccssccevavevvesee teeuas 


*Revised to December 31, 1925. 





again tair the past week, lard exceeding 
last year, and meats showing a small fall- 
ing off. The shipments of lard continue 
as usual, more than 50 per cent of which 
is tor Germany and Holland. 

Stocks of product in Liverpool showed 
an increase tor the month of bacon of 
1,800 boxes; hams, 2,500 boxes and butter 
3,700 boxes. Cheese decreased 8,000 boxes 
and lard decreased about 800 tons. The 
small stocks of lard shown in the Liver- 
pool statement were somewhat of a sur- 
prise. 

[he Chicago stock statement made a 
considerable increase in the supply of 
lard for the month, but the totals were 
distinctly less than last year. There was 
also a gain in total meats, but with the 
figures showing a distinct falling off from 
a year ago. The small stock of lard and 
meats naturally reflected the decrease in 
the packing as well as the movement. _ 

The winter packing of hogs at Chicago 
so far this season has been 1,829,000 
against 3,020,000 last year. The totals 
this year are the smallest since 1921-22 
when the total to February Ist was 1,729.- 
000. The Chicago stocks of provisions for 
February 1 are given elsewhere in this 
issue. 


More Beef and Veal Produced. 


lhe Government report of the livestock 
and production of product and for the 
eleven months ended November last year 
showed a total production of beef and 
veal of 4,980,000,000 Ibs. against 4,836,000,- 
000 Ibs. last year. The average weight of 
the cattle was 4.07 lbs. more than last 
year, and of calves .19 Ibs. less. 

In hogs the total product was 6,548,000,- 
000 Ibs. against 7,792,000,000 last year, due 
to the decrease of 7,763,000 head in 
slaughter. The average live weight was 
nearly 3 lbs. higher than a year ago, and 
the dressed weight showed just about the 
same decrease. The yield of lard was 
1.5 Ibs. per hog less than last year, which 
on the basis of the slaughter would have 
meant a decrease of about 58,000,000 Ibs. 

In mutton the production was 428,000,- 
000 Ibs. against 418,000,000 Ibs. a year ago. 
There was a slight increase in the dressed 
weight. 

PORK—The market was steady with 
demand quiet with mess New York $36.50; 
family, $40@42; fat backs, $36.50@38.50. 

\t Chicago mess pork quotable at $34. 

l.ard—The market is irregular, demand 
fair. Prime western New York, $15.60@ 
15.70; middle western, $15.457@15.55; city, 
15.25; refined Continent, $16.00@16.25; 
South American, 17.25c; Brazil kegs, 18.25; 
compound, 1344@13Y. 

At Chicago regular lard in round lots 
quoted at 15¢ under March; leaf lard at 
$1.15 under March and loose lard 95c 
under March. 

};EEF—The market was firm but dull 
with mess New York, $24@26; packet, 
$24(@ 26: family, $27@29; extra India mess, 
$457047: No. 1 canned corn beef, $3; No 
2, $5.25; 6 Ibs., $18.50 and pickled tongues, 
$5560, nominal. 








SEE PAGE 39 FOR LATER MARKETS. 








LIVERPOOL PROVISION STOCKS. 
Stocks of provisions in Liverpool, Eng- 
land, on February 1, 1926, are reported by 

cable as follows, with comparisons: 
Feb. 1, '26. Jan. 1, '26. 


acon, boxes 7,001 5,208 
3'614 





Hams, boxes ...... eT Cee 1,097 
Shomidere, WORE bic cdsccensetessue 439 
Lard, steam, tierces ......... 476 
Lard, refined, tons 





Lard, compound, eis iia scat 





30 THE NATIONAL PROVISIONER . February 6, 1926. 


This Will Interest Your Super- ..,,| Heeaeas 























Led © 
we ; s 
a e ita +—+-4-4HANO GoNTROL ++ | 
intendent or Master \Viechanic = |Geseuiiiass) | 
bl ® 
e 3 YEARS of specialization & 
a in temperature control « 
© has given us a_ wealth of * 
& knowledge and _ experience = 
+ which is at your service with- 
e out cost or obligation. gE 
We have regulators for © 
GRINDERS — PULVERIZERS & every process in the Packing & 
& Industry, each one specially ® 
rked out to do that particu- 
Absolutely trouble-proof! That sounds good doesn’t - i kind of a job. , & 
It? ; No more shut downs and costly delays. The & Let our engineers help you & 
ote ss oak In Over-size construction, and our & on your problems of tempera- ia 
Soneeae Seanmaers. & ture control; we may be able to a 
In the “Newman” the hammers are placed, equally save you much trouble and ex- 2 
spaced, on an extra heavy round steel shaft and bal pense. & 
held in place by large steel spacers. The hammers @) Tux LOWERS REGULATOR Co. B 
themselves are but one piece and are not keyed to @ 15s siees af aassdidieahials ie Guapetiinee siasedl — 
the shaft, but held in place by compression, with ad 2725 Greenview Ave., Chicago 
heavy right and left nuts on the ends. new York read . 
E P gm) New York : Boston Toronto we 
These nuts turning against the shaft will not work a and 31 other offices. See your telephone a 
loose, yet allow sufficient “give” that should small « = (3031B) | gy 
pieces of iron, bolts, rocks, etc., get in there will : 
not be the slightest damage. SEERSERESESESESSEES 
Not a single bolt, key, rivet or pin to work loose in JANUARY MEAT TRADE POOR. 
the entire Newman cylinder assembly—absolutely ii sais el li aide dail Claes “iil 
trouble-proof !— ; 2 : saan i 
The master mechanic of one of the large packing companies tells situation during the month of January, 
us they are saving 40% of the power cost in one of their fertt- issued by the Institute of American Meat 
jizer plants, since they have installed the Newman Grinder. Does > ; 
not this interest you? We can make the same saving in your plant. Packers, states in part: 
and the price is only “Generally unsatisfactory conditions 
prevailed in the wholesale meat trade dur- 
$300.00 to $495.00 ing January. 
“Notwithstanding the fact that receipts 
f.o.b. factory of hogs were relatively light, with conse- 
quent advances in the prices of hogs and 
of some products, the levels at which fresh 
pork products would move ifto consump- 











tion were below the cost of production. 
“The beef trade, despite a fair demand 

stimulated by comparatively low prices for 

Write us today the product, also was unsatisfactory. 

“In the export field, the trade also was 


disappointing. Some exporters stated that 

January was the dullest month they had 

experienced for some time, pointing out 
(PYNERIZERG 


FR further that foreign traders showed little 


pind: disposition to contract ahead. 
CN ICHI ' \ “The domestic demand for fresh pork 
: was unsatisfactory during most of the 
aoa month. There was a good trade in 
214-16 S. Wichita Street smoked meats during most of the month, 
with advancing prices, until during the last 
few days when the trade slackened some- 
what. Dry salt meats moved in good 

volume at satisfactory prices.” 

=i 
S ki d C ] DANISH BACON EXPORTS. 

mo ing an ooler Exports of bacon from Denmark during 


When YOU want SAWDUST the week ending January 30, 1926, amounted 

















és Any Quantities & Deliveries to 3,536 metric tons, according to cable re- 
Wer. ond per hon” SAWDUST SALES COMPANY ports to the U. S. Department of Commerce. 

. Of this am , 3,449 tric s went t 

19th & Clearfield Sts., Phila., Pa. ‘sae amount 449 metric tons we oO 





Use Bannon Separators 
In the Rendering Plant 


— 60 = Increase Your Sausage Sales 


by the use of 
Save Product Save Labor 


Save Time Perfection Sausage Molds 


Write 


THE BANNON CO. Sausage Mold Corporation, Inc. 


32 Illinois St., Buffalo 916 E. Main St. Louisville, Ky. 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW.—The market for tallow in 
the East. the past week has been rather 
dull and barely steady with evidence in- 
dicating that South American tallow was 
still having a depressing influence. The 
volume of business in domestic make was 
conspicuous by its smallness, and senti- 
ment appeared to be largely against the 
market, as the feeling prevailed that the 
consumer would continue to lean toward 
foreign make, owing to its relative cheap- 
ness and owing to an effort to get the 
domestic down to a more moderate level. 

It was stated that, whereas a short 
while ago South American tallow sold at 
9%c c.i.f. New York, some sales had been 
made this week for shipment on a basis 
of 9c cif. It was rumored that pleco 
stuff equal to extra had sold on a basis 
of 93¢c, or K%&ec lower than a week ago. 

At New York special quoted at 9%<c; 
extra, 9'4c and edible at 1034c. 

At Chicago the market on tallow was 
reported steady to easy with very little 
activity noted on prime. At Chicago 
edible quoted at 10'%4c; fancy 10%c; prime 
packet, 10c; No. 1, 9%c; and No. 2, 8%c. 

At the London auction on February 3rd 
some 1,183 casks were offered and 464 
sold at prices 6d@I1s lower than a week 
ago, with mutton quoted at 44s(@46s; beef, 
40s 6d@43s; good mixed 40s@40s 6d. At 
Liverpool Australian tallow was un- 
changed for the week with prime quoted 
at 43s 3d and good mixed at 41s 9d. 

STEARINE.—The market was dull and 
weak, suffering from slow demand and 
some pressure of offerings with oleo New 
York 1134c asked. At Chicago extra oleo 
was quoted at 12%c and quite steady. 

OLEO OIL.—The market the past 
week was barely steady with no particular 
feature except a quict trade with extra 
New York quoted at 1274c; medium, 1134c 
and lower grades 1lc nominal. 








SEE PAGE 89 FOR LATER MARKETS. 








LARD OIL.—The market continues 
rather firm with demand somewhat bet- 
ter and offerings very steadily held. At 
New York edible quoted at 183¢c; extra 
winter, 15c; extra, 14%c; extra No. 1, 
1334c; No. 1, 13%c; No. 2Z,. 13c. 

NEATSFOOT OIL.—Demand showed 
some improvement and stronger raw ma- 
terials had a strengthening effect. At 
New York pure quoted at 1634c; extra, 
1334c; No. 1, 13%c and cold test at 19%c. 

GREASES.—A rather quiet demand and 
an easier market was the feature in the 
grease list the past week, with the easier 
tallow situation having some effect, and 
at least tending to slow up consumers de- 
mand. Reports of liberal available sup- 
plies of South American tallow and pres- 
sure of South American offerings at lower 
prices for shipment had some influence. 

At New York yellow quoted 8%4@8%c; 
choice house, 8'%4%@854c; A white, 93%c 
B white, 9c; choice white, llc nominal. 

At Chicago the grease market was 
steady to easy with low grades reported 
a shade easier, while sales of 300 tierces 
of choice white at 26.25 c.i.f. Rotterdam, 
shipment within 2 weeks was reported. 

At Chicago brown quoted at 8%c; yel- 
low, 834@9c; B white, 94@9%c; A white, 
914@9%c; choice white, 10c. 

—— 


What is the by-product yield of a 
1,000-/b. steer? Ask THE BLUE 
BOOK, the “Packer's Encyclopedia.” 


WEEKLY REVIEW 


NOVEMBER BY-PRODUCTS YIELDS. 


The estimated average yield and production of animal by-products from slaughter 
under federal inspection for November, 1925, with comparisons, are reported as follows 


by the U. S. Department of Agriculture: 
Average weight Per cent 
per animal of live weight 





=— 
BY 
mT) 
ae 6 
Class =o 3 
Z Z 
Lbs. P. ct. 
Kdible beef fat 4-.......34.58 3.11 
Edible beef offal........ 27.69 3.02 
Sere 64.45 6.88 
Kdible calf fat?......... 1,27 0.75 
Edible Cau omel........ 6.48 3.63 
iS eo 33.25 13.90 
Edible’ how e@al...:....... BOO 2.82 
Pork trimmings......... i 5.88 
Inedible grease *......... 2 1.21 
Sheep edible fat?....... 2. 2 2.70 
Sheep edible offal....... 1.77 2.51 


1 Unrendered. * Rendered. 


Production 


1-1924 
1924 


1925, is of 
average 


19: 


19 
Per cent Nov., 





on 485 











DUTCH PROVISION MARKET. 

The market in Rotterdam is weak with 
business only on spot goods, says Trade 
Commissioner E. C. Squire in a cable to 
the U. S. Department of Commerce. 
Stocks of cotton oil and extra oleo stock 
are light with a tendency to decrease. 
Extra neutral lard, extra oleo oil, and 
prime oleo oil stocks are medium with a 
tendency to increase, while the stocks of 
extra premier and prime premier jus are 
heavy and tending to increase. 

The demand is poor to medium for all 
animal oils, and the prices range, in 
florins per 100 kilos (220.46 pounds) as 
follows: 

Extra neutral lard, 101@104; extra oleo 
oil, 75@76; prime oleo oil, 68; extra pre- 
mier jus, 52@53; prime premier jus, 50@ 
52: extra oleo stock, 76; cotton oil, 62@63. 

The stocks of all pork products are 
light and the tendency is to increase, with 
the exception of medium stocks of refined 
lard, for which the demand is not great. 
Fat backs, too, are in poor demand, and 
the price for the heavy 14/16 average, was 
$36 per 100 kilos (220.46 Ibs.), and for re- 
fined lard $36.75(@37.25. 

Sa 
EASTERN FERTILIZER MARKETS. 

(Special Report to The National Provisioner.) 

New York, Feb. 3, 1926—There has 
been quite a demand this week for both 
ground and unground tankage. Ground 
tankage sold at $4.30@4.35 & 10c f.o.b. 
New York, and the stocks on hand are 
quite small. 

Steamed bone meal is in demand with 
very little offering except at high prices. 

South American ground tankage sold 
at $4.10 @ 10c cif. Atlantic ports for 


February shipment. Ground blood is be- 
ing offered at $3.90 c.i.f. for February ship- 
inent from South America. 

Other materials, such as nitrate of soda, 
sulphate of ammonia, etc., are in fair de- 
mand, 


Packinghouse By-Products 
Chicago, Feb. 4, 1926. 
Blood. 

High grade ground was offered for ferti- 
lizer at $4 per unit ammonia, and for feed- 
ing at $4.50, but buyers showed no inter- 
est. South American was available at 


$3.95 cif. 

Unit ammonia. 
Serer ererk eee Tee Ke oi oy $4.10@4.35 
Crushed and ung ground A Wasornela Galen a eeeea eee 3.85@4.00 


Digester Hog Tankage Materials. 
The better grades of unground were 
held at around $4.75, against counterbids 
of $4.40@4.50. There was some trading in 
plain to medium grades at $3.75@4.00, with 
low grade at $3.25 River point. Liquid 
stick was wanted at $3.00 in doublehead 
packages, and $3.25 in seller’s tanks. 
Unit ammonia. 


Ground, 10 to 12% ammonia............. — 40@4.65 
Unground, 9 to 18% ammonia............. 4.25@4.50 
Unground, 6 to 8% ammonia,............. 3.75@4.15 


Liquid stick, 8 to 11% ammonia..............0eeeee 


Fertilizer Tankage Materials. 
Ground 9% to 10% sold at $3.15@3.20 
per unit ammonia, and 6% at $2.90. South 


F.C. ROGERS 


BROKER 





Provisions 








Philadelphia Office: 
Ninth & Noble Streets 


New York Office: 
New York Produce Exchange 














THE KENTUCKY CHEMICAL MFG. CO., Ine. 


COVINGTON, KY. Opposite Cincinnati, Ohio. 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 
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American ground 7%@11% brought $3.95 
@4.15 clif. Bone tankage testing 4% to 
5% ammonia brought $22 per ton f.o.b. St. 
Louis. Hoof meal was wanted in bags at 
$3.25, but sellers were holding out for con- 
siderably more money. A pig toe con- 
tract made $33 delivered New Jersey point 
and hoofs $42 f.o.b. similar production 
point. 

Unit Ammonia 
..$ 3.15@ 3.35 


High grade, ground 10-12% ammonia. 






Lower grade, ground, 6-9% ammonia. . 2.90@ 3.10 

Medium to high grade, unground...... - 2.90@ 3.10 

Lower grade-and renderers’, unground.. 2.7°@ 2.80 

Bone Tankage, unground................ 3.25@ 3.50 

Dh ..05 hinvenwnsisbeshnoeeccios 3.25@@ 3.85 

Grinding hoofs, pig toes, dry, per ton... 30.00@40. 
Bone Meals. 


The market remains on a firm basis, due 
largely to comparatively small supplies, 
with 3% and 50% making $26 in bags, 
f.o.b. River point. Unground was held at 
higher prices than buyers would admit. 


Per Ton. 
CE Ee eee 7. ey 00 
Pn o6s. gach lbp ab sean hnewe ee 6.00 
i TD .send<unaeedenensennck& 23 00G 24.00 


Cracklings. 

All price changes tended upward, most 
preference being shown the soft pressed 
grades. Stocks are exceptionally small 
throughout the middle west for this time 
of the year. 

Per Ton. 


$70.00@90.00 
- 45.00@65.00 


Pork, according to grease and quality 
Beef, according to grease and quality. . 





Bones, Horns and Hoofs. 


Demand continues good at current-rates, 
but supplies were about as small as ever 
known for this time of the year. 


Per Ton. 
Pt rE. «sc cccageaeseonsosve $50.00@175.00 
DE dbPtbbahRoSsassnnsansecesocneosse 35. 87.00 
NEED, on cacccnnencseecetess 36.00@ 38.00 
Round shin bones, unassorted.......... 45.00@ 47.50 
Fiat shin bones, unassorted............. 42.00@ 45.00 


Thigh, blade and buttock bones, unasst. 40.00@ 45.00 


(NOTE—Foregoing prices are for mixed carloads 
of materials indicated above.) 


Glue and Gelatine Stocks. 

Buyers were talking lower prices by 
reason of their requirements between now 
and May lst being pretty well taken care 
of. However, supplies were so light that 
sellers would not make any concessions. 

Per Ton. 


-$24.00@32.00 
42. somes. 00 


Kip and calf stock......... 
Rejected manufacturing bon 
Horn piths 
Cattle jaws, 
Junk bones 
Strews, pizzles and hide trimmings. . 








“skulls and “knucl es.. S00 
osm ne es a5 0484946006000 28. 00@29. 00 
+ 21.00@23.00 





Animal Hair. 

There was no let-up in the demand for 
crude hair, with winter take-off making 5c 
and summer contracts 3%4c. Processed 
grey winter was priced at 12c and black 
dyed at 13%c. 3ig packers switches 
brought 5%c and country stock 4c. 


co cce von chheaeepne es bbeneeee 34%4@ 
re eats ae er T4%@111 
DE behesheneuhinesnstyaetahi bkedtous essen 9 @13 
Cattle switches (115 to 100), each........ 4 @ 5% 
Horse tails, each. Serer. ty 
Horse mane hair, gree n, SN ES: 13 @14 
Unwashed dry horse mane hair, Ib......... 18 @19 
Pulled horse tail hair, Ib. aye oo2---43 @47 


Pig Skin Strips. 

With hog receipts, present and prospec- 
tive, fully 50% under last year sellers were 
demanding higher prices, prime tanner 
reaching 8%c per pound and edible 5%c. 


Prime No. 1, tanner grade, per Ib........... 64@ 8% 
Edible grades, unassorted 
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Talking on the ’Phone 


It is just fifty years since the telephone 
was born. As that fact comes to their 
attention, business men in every branch 
of industry are permitting themselves a 
quiet chuckle as they hark back to the 
days when a local call was a real adven- 
ture, and a long distance call—horrors, 
what an ordeal! 

Many who read these words can readily 
recall the day when a long-distance tele- 
phone call, even from a point but a few 
hundred miles away, was so fearful an 
event that the actual talking was dele- 
gated to the employee with the most sten- 
torian voice and iron nerves. 

As recently as the World’s Fair period, 
1893, the idea of speaking to far places 
thrilled even the operators who had their 
part in such feats. “Simply marvelous!” 
chorused the girls in one Middle West 
office, as they gathered around an oper- 


ator who was putting through a call to 
Boston. 
Today, of course, thousands of such 


calls are made daily—from one city to 
another, from Great Lakes to the Gulf, 
from coast to coast. A veritable network 
of speech covers the nation. 

First Long-Distance Call. 

On March 7, 1876, Professor Bell was 
granted his original patent for the speak- 
ing telephone. In October of the same 
year the first outdoor trial of the tele- 
phone was made. Professor Bell talked 


over two miles of telegraph wire to 
Thomas Watson, who was located in 
Cambridge. This, in a sense, was the 
first long-distance call. 

The founders of the new industry 
quickly realized the possibilities of link- 


ing distant centers of commerce and in- 
dustry. A line from Boston to Provi- 
dence, a distance of 45 miles, was opened 
in 1882. Difficulties of telephone trans- 
mission were here encountered that had 
not existed on the short lines. These 
were overcome by the efforts of young 
who were allying themselves with 
the new industry. 


men 


steadily being 
connected. The Boston-New York line 
opened in 1884; New York and Chicago 
could converse by telephone jin 1892; 
Denver was reached in 1911, and finally 
the circuits reached across the 
to San Francisco in 1915. 

At this time Alexander Graham Bell 
talked with Thomas A. Watson, his asso- 
ciate of the early days, over 3,400 miles 
of telephone line. In April, 1921, the Key 
West-Havana submarine telephone cable 


More distant cities were 


country 





St. Louis, U. S. A. 


White Butter Oil 
Salad Oil 


Carloads—Less Carloads 





The Blanton Company 


YOUR BROKER 


Is Our Selling Agent— Give him your inquiries on 


Peanut Oil 
Vegetable Shortening 


Refiners of 
VEGETABLE OIL 


Cooking Oils 


Margarine 


Yopp’s Code, Eighth Edition 
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January 





February 6, 1926. 
was placed in service, bringing all the 
principal places in the United States into 
communication with Havana and other 
cities in Cuba. 

More Than 16 Million Phones. 

The passing of fifty years presents a 
story of remarkable progress. Today the 
3ell system’s lines connect more than 
16,000,000 instruments, with a total wire 
mileage of 44,500,000 miles. Over these 
wires there was an average of 46,000,000 
telephone calls a day during 1925, of 
which the daily average of toll and long 
distance calls was approximately 2,400,000. 
Nearly 300,000 employees are enlisted un- 
der the familiar blue and white banner 


which floats from Bell company 
building. 

Tifty years ago the longest telephone 
call that could be made was over a line 
two miles long from Boston to Cam- 
bridge. Today a telephone call can be 
made from Catalina Island, in the Pacific 
Ocean off the shore of California, to 
Havana, Cuba, a distance of 5,500 miles. 

<a 

BRITISH PROVISION MARKET. 

The arrivals of provisions in Liverpool, 
England, are medium, and are selling 
slowly, the demand from the local and in- 
land trade being poor on account of cheap 
arrivals from the Baltic States, making a 
decrease in price on the Liverpool market. 
Stocks of American cut hams, both light 
and heavy, heavy Cumberlands, clear bel- 
lies, and refined lard in boxes, are medium 
to heavy, says Trade Commissioner F. (¢ 
Squire in a cable to the U. S. Department 
of Commerce. 

Stocks of hams, long cut, are medium, 
while light Cumberlands, picnics, Amer- 
ican Wiltshires, square cut shoulders, are 
light. There is a rather poor demand 
for pork products with a few exceptions, 
the demand being medium for light Cum- 
berlands, refined 
boxes. 

The range in prices of American cuts in 
shillings per 112 pounds follows: 


every 


picnics, and lard in 


American cut hams, light, 112@118s; 
American cut hams, heavy, 112@117s; 
American cut hams, long cut, 112@115s; 
Cumberlands, light, 104@106s; Cumber- 
lands, heavy, 101@104s; clear bellies, 100 
(@105s; shoulders, square cut, 80@8ls; 
lard, refined, boxes, 78@79s. 


The market for provisions shows little 
alteration. Arrivals of North American 
pork products in hundredweights for the 
week ending January 29 were as follows: 
Hams, A. C., 20,000 cwts.; American 
bacon, 33,000 cwts.; lard, refined, 16,000 
cwts. 7 . 


oa 
1925 MARGARINE PRODUCTION. 


Production of margarine, both colored 


and uncolored, for 1925, and for each 
month of 1925, as indicated by sales of 
revenue — is reported as follows by 


the U. Treasury Department: 


Margarine, 
unc olore d. 

374,720 
- "379, 740 


Margarine, 
colored. 
x 927, pal 






1925 total, Ibs. .. 
January, 1925, Ibs, 













February, 1925, Ibs. ......... Os B28 5,134,980 
te errr 870,451 is, 254,620 
April, 1925, Ibs. . 884,102 16,206,192 
May, 1925, 756,328 17,785,200 
June, 1925, 627,776 13,995,120 
July, 192. 654,008 

August, 772,493 


September, 





October, 192 ».. 1,046,199 

November, oaece vic Se A! 

December, 1925, Ms castsceed 1,112,922 33" 439, 800 
ae 


COTTONSEED OIL EXPORTS. 
Exports of cottonseed oil from New York 
1 to February 1, 325 bbls. 
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VEGETABLE OILS 


WEEKLY REVIEW 


THE NATIONAL PROVISIONER is Official Organ of the Interstate Cottonseed Crushers’ Association, the Texas Cottonseed 
Crushers’ Association, South Carolina Cottonseed Crushers’ Association, the Georgia Cottonseed Crushers’ 
Association and the Mississippi Cottonseed Crushers’ Association. 


Market Quiet—Prices Steady—Sentiment 
Mixed—Cash Demand Limited—Dis- 
tribution Large—Crude Featureless— 
Market Marking Time. 

Trading in cottonseed oil futures on the 
New York Produce Exchange the past 
weck was moderately active with a fair 
\urnover from day to day. But with a 
lack of general interest and a more or less 
professional market there was no particu- 
iar broadening in trade. 

Prices backed and filled with sentiment 
mixed, but the disposition was to go slow. 
Pending developments in cash circles the 
market was more or less marking time 
and following to some extent the trend 
in the outside markets. 

Professional Sentiment Bearish. 

Early in the week professional sentiment 
was quite bearish and the market sold into 
new lows for the downward movement. 
But on this break there was some better- 
ment in commission house buying and 
with some absorption of futures apparent- 
ly against cash sales, short covering set in 
and brought about a fair rally from the 
lows. 

For a time the March delivery was 
under pressure and widened its discount 
under May, but the nearby delivery re- 
covered somewhat when the pressure 
subsided. There has been quite a little 
switching between the various months 
with some commission houses selling 
March and buying May and selling May 
and buying July, with other houses doing 
the reverse and with refiners brokers’ to 
some extent selling May and buying July. 

The crude markets were rather quiet 
aside from absorption early in the — 
of 50 to 75 tanks of Texas crude at 9% 
understood to have been for packers fiat 
said to have fairly well cleaned up the 
market for the time being at that level. 
In the Southeast and Valley there were 
small sales at 95c and the market 
throughout the week appeared to hang 
about that level with the mills holding 
firmly and = refiners rather unwilling to 
bid for supplies and inclined to wait firm 
offerings for at least a time when a re- 
vived consuming demand will again force 
the refiners’ hands. 

Good Demand for Bleachable. 

The demand for bleachable oil was 
good. One leading broker said there was 
no trouble in moving bleachable, and it 


was estimated that 50 to 60 tanks were 
sold to packers basis 10.05@10.10 Texas. 
It was also estimated that about 50 tanks 
ot good off oil was sold during the week, 
at 934c Cincinnati. 

Aside from this business the cash mar- 
kets appeared to be slow, and it was es- 
timated that the consumer was sufficiently 
bought ahead to permit of hand-to-mouth 
buying for the next two to three weeks, 
after which time replenishment of stocks 
would be in order in some cases and neces- 
sary in others. 

Estimates on January consumption are 
running from 295,000 to 326,000  bbls., 
which would compare with about 262,000 
bbls. in January last year. Such a show- 
ing is quite satisfactory and will tend to 
continue to make for strength in the sta- 
tistical position of the market. 

The possibilities of further important 








SOUTHERN MARKETS. 


New Orleans. 
(Specia! Wire to The National Provisioner.) 
New Orleans, La., Feb. 4, 1926. 
Persistent buying orders from different 
sections of the country coming into the 
New Orleans cottonseed oil market daily 
are finding a tight situation due to the 
fact that Texas and New Orleans refiners 
are well sold up on bleachable into May, 
which means scarcity of refined offering 
Crude oil, 934c bid Valley; iiiues 
light, but buyer is very busy with carlier 
purchases, making the market very in- 
active. 


Dallas. 
(Special Wire to The National Provisioner.) 
Dallas, Tex., Feb. 4, 1926.—Prime cot- 
ton seed delivered Dallas, nominal; snaps 
and bollies on quality, nominal; prime 
crude cottonseed oil, 94@95<c; 43 per 
cent cake and meal, $30.00; hulls, $9.00 
ton; mill run linters, 3@5c. Weather, 
spring-like; markets inactive. 
Memphis. 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Feb. 4, 1926.—Crude 
more active during the last day or two and 
sales have been made in the Valley at 
95¢c and today at 934c. Mills are disposed 
to hold for 10c, so not much oil is chang- 
ing hands. Fertilizer meal selling around 
$3.00 per unit. Loose hulls, $4.00 f.o.b. 
Memphis. ; 


soapmakers’ interest, however, appears to 
be fading. The tallow market the past 
week has been barely steady and at about 
the same basis as crude cottonoil. How- 
ever, the tallow consumer is attempting 
to force the hands of the domestic pro- 
ducer and is being helped by pressure of 
South Americar’ tallow. The South 
American stuff a short while ago was 
selling at 93%c c.if. New York, whereas 
this week sales are reported for shipment 
on a basis of 9c c.if. 

The Chicago lard stocks during the 
last half of January increased nearly 7,000,- 
000 Ibs. and on the first of Feb. totaled 
around 17,000,000 lbs. against around 
7,000,000 Ibs. on the first of January, and 
nearly 50,000,000 Ibs. on February: Ist last 
year. 

The Government report on hogs in the 
country as of January Ist was bearishly 
construed, with the total placed at 51,323,- 
000 against the revised total to January i 
1925, of 55,769,000, the reduction not being 
as great as had been anticipated. The re- 
duction was also offset somewhat by the 
Government summary which pointed to 
the heavier weight of the present supply 
of hogs. 


Look for Narrow Price Range. 


The outlook in the market rather favors 
a continuance of a narrow range and an 
irregular price trend. Pending some new 
development the market is expected to 
follow the outside markets to some extent 
and with a lack of renewed consumers 
demand, possibly case somewhat further, 
but some of the close observers state that 
the market is in a position to respond 
readily to any betterment in cash trade. 

Commission house sentiment is divided, 
some advising sales on bulges and some 
purchases on the breaks. 

COTTONSEED OIL.—Market trans- 
actions.— 


Friday, January 29, 1926. 


—Range— —Closing— 

Sales. High. Low. Bid. Asked. 

Se GiB ah. d'c.suicisieer i eecatg Ae aaa) "11ers 
POR ei obisok chen seh eRe. bale ee 
Mar. ......... 2400 1112 1100 1105 a 1107 
rac) ee er cieve’ety aieisle: svete: AO ae ee 
Miatcac Sans 2800 1124 1115 1121 a 1124 
PRE ok. 08 ai als so akc lee eee 
July ......... 1300 1140 1131 1139 a 1142 
PU ee aceseioard wo sess coee 125468 1D 


200 1150 1150 1151 a 1155 
Total sales, including switches, 6,700 
bbls. P. Crude S. E. 9% bid. 





Produce sane Bldg. 





Selling Agents for 


The Portmouth Cotton Oil Refining Corp., Portmouth, Va. 


ASPEGREN & CO., 


Distributors 











APure Vegetable 
Shortening 


FLUFFO 


Aspegren&Ce NewYork. 


“MADE IN Pontisoum. Vincinia 


The Gulf & Valley Cotton Oil Co., Ld., New Orleans La. 


Inc. 
NEW YORK CITY 





Agents in Principal Eastern Cities 

















34 





Modern Facilities for 
Cottonseed Oil Trading 


Having established, at the earnest request of 
leading cottonseed oil interests, contract 
trading in refined cottonseed oil in bulk, the 
New Orleans Cotton Exchange has gone a 
step farther by establishing a new class in 
its membership termed ‘“Associates,’’ to en- 
able those concerned in the industry to avail 
to the full of the facilities provided. 


Associates are not required to be sharehold- 
ers, nor to pay an initiation fee, but only to 
pay dues at the rate of $200 per annum. If 
they join after March they pay at the rate 
of $20 per month to the end of the fiscal 
year, Oct. 31. 


Brokerage commissions are fixed under the 
rules at $20 per round contract for non- 
members; $12 per round contract for asso- 
ciates; $10 per round contract for full mem- 
bers. Associates therefore net $8 per contract 
in handling transactions for non-members. 


The contract, which is for 30,000 pounds of 
bleachable P.S. Y. cottonseed oil, is safe- 
guarded in every possible way, even to the 





extent of an indemnity bond behind the 
storage yards. 
New 
Write Trade Extension Orleans 
Committee for Rules 
and Information. Cotton 











Exchange 











Saturday, January 30, 1926. 


—Range— —Closing — 
Sales. High. Low. 


Bid. Asked. 
OS eee 1090 a .... 
ee .. 1090 a 1125 
RE cs eee ‘200 1110 1110 1100 a 1107 
SU eer .... 1100 a 1120 
| Sn ee ‘200 1121 1120 1120-a 1121 
SS ssa Mee Rae 
er "300: 1138 1138 1138 a .... 
OO eae 1143 a 1150 
Sept poae 1148 a 1160 
Total sales, including switches, 700 
bbls. P. Crude S. E. 9% bid. 
Monday, February 1, 1926. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
SS ee ee 1100 a... 
Nee Seka 6hkeda nn oS Oe eIeD 
| eee 1400 1099 1095 1094 a 1097 
SS eee rr og eS 
Rs ct pee 2400 1118 1108 1110 a .... 
eee Pr ee | | ae ee et 
PU Le ees 2500 1135 1125 1125 a 1128 
Aug. 200 1138 1138 1132 a 1138 
oo" eee 1300 1155 1148 1142 a 1150 
Total sales, including switches, 7,800 
bbls. P. Crude S. E. 9144-3. 
Tuesday, is 2, 1926. 
—Range— —Closing — 
Sales. High. Low. Bid. Asked. 
eee Pee Te, § SR a Ss 
Feb. green. le yl ts 
Mar. 5200 1095 1090 1092 a 1093 
April 1092 a 1099 


May .......-. 3300 1110 1104 1105 a 


June inhi wssh cane aie a aaa 
| petal ge a .-. 1200 1121 1121 1120 a 1122 
Aug 400 1129 1129 1125 a 1132 
oS ee 300 1142 1149 1140 a 1142 

Total sales, including switches, 10,400 
bbls. P. Crude S. E. 9% nom. 


7/2 
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Wednesday, February 3, 1926. 


—Range— —Closing— 
Sales. High. ou. Bid. 


Asked. 
OO Poss B25 US ieee 
MMR Sinks caste .-. 1090 a 1125 
Mer. «chi es 2200 1104 1095 po a 1099 
POOR. 32 sae kc . 1100 a 1105 
SN BR ee. 4600 1113 1105 1909 a 1110 
June id vetsx Meee 4421 
July 3100 1129 1122 1126 a 1125 
Aug 100 1134 1134 1134 a.... 
Sept. 500 1146 1145 1140 a 1142 
Total sales, including switches, 13,500 
bbls. P. Crude S. E. 9% nom. 
Thursday, February 4, 1926. 

—Range— —Closing— 
High. Low. Bid. Asked. 

AC See Pome me Rompe meee. || ley 

UD ee Oe ict ch ... 1100 a 

CS aes 1110 1100 1105 a 
ES ae eee free: 1110 1108 1108 a .... 
May 1117 1111 1113 a 1114 
June aie Sane Reo 
July ct ae 1132 1127 bby a 
BON. Sic Selekal naan dah. mac eee 
Sept. 1140 a 1144 








SEE PAGE 39 FOR LATER MARKETS. 








COCOANUT 


Was quite 


OIL—A 


noticeable, 


weaker market 
especially for future 
shipment Demand was reported quite 
small, and with the easier situation in tal- 
low and other competing articles, the mar- 
ket underwent a rather sharp downward 
revision in cocoanut oil. 

Although reports of sizeable 
worked for April forward were circulated, 
buyers were not showing any activity in 
the prompt or nearby positions. 

At New York edible barrels quoted at 
134%@13%c; crude tanks New York, 10% 
(@10%c; crude tanks Pacific coast, xc: 
while April forward Pacific coast tanks 
quoted at 9c. 

SOYA BEAN 


quantities 


OIL—The market 
steady and unchanged but on the 
was nominal with consumers 
quiet. At New York the market was en- 
tirely nominal, while crude tanks Pacific 
coast quoted at 105éc. 

CORN OIL—The market was more or 
less inactive with the trend slightly easier 
with cotton oil and other oils, but largely 
due to hand-to-mouth 


Was 
whol« 
interest 


buying by con- 
sumers. At New ~ ork refined barrels 
quoted 13144@13'%c; cases, 13.88c; crude, 


buyers’ tanks f.o.b. mills, '934,@)10c. 
PALM OIL—The weakening in tallow 
and other soapmakers’ markets together 
with a slow consuming interest for palm 
oil, brought about an easier undertone in 


the latter. At New York Lagos spot 
quoted 9@9'%4c; shipment, 8Y%@8%c; 
Nigre spot, 8% 834 c: shipment, 8c c.if. 
New York. 

PALM KERNEL OIL—An inactive 


demand and a barely steady market were 
the features in this quarter. At New York 
casks were offered at 10c with shipment 
cils nominally quoted 97g@10c. 

-—EANUT OIL—Market nominal. 

SESAME OIL—Market nominal. 

COTTONSEED OIL—Demand = was 
moderate to slow and the market barely 
steady with refined barrels quoted at 1134 
(@12c; Southeast and Valley crude, 95<c; 










Boreas, Prime Winter Yellow 
Venus, Prime Summer White 
Sterling, Prime Summer bl 


P&G Special (Hi 


The Procter & Gamble Co. 


Refiners of all Grades of 


COTTONSEED OIL 


Puritan, Winter Pressed Salad Oil 


nstar Goveenet Oil 
dened) 





Texas, 9'%c nominal. 
~~ Fi 


White Clover Cooking Oil 
Marigold Cooking Oil 
Jersey Butter Oil 













Refineries 
Macon, Ga. 
DALLAs, TEXAS 


IvoRYDALE, OHIO 
Port Ivory, N 


i, 4 
Kansas Crty, Kax. CINCINNATI, OHIO 


Hamitton, CANADA 


t Oil 
General Offices: 


Cable Address: “Procter” 
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CHEMICALS AND SOAP SUPPLIES. 

(Special Report to The National Provisioner.) 

New York, Feb. 2, 1926—Latest quo- 
tations on chemicals and soapmakers’ sup- 
plies: 

Seventy-six per cent caustic soda, $3.76 
@3.91 per cwt.; 98 per cent powdered 
caustic soda, $4.16@4.56 per cwt.; 58 per 
cent carbonate of soda, $2.04@2.44 per 
cwt. 

Lagos palm oil in casks of 1,600 Ibs., 
9%4c lb.; olive oil foots, 9%c lb.; East 
India Cochin cocoanut oil, l6c lb.; Cochin 
vrade cocoanut oil, domestic, 124~@12%4c 
lb.; Ceykon grade cocoanut oil, 12%4c Ib. 


Prime summer yellow cottonseed oil, 
124%4,@13c lb.; prime winter salad _ oil, 
134%@13%c Ib.; raw linseed oil, 11.5@12.2c 
lb.; red oil, 1014@ 1034c Ib. 


Extra tallow, f.o.b. seller’s plant, 94%c 
lb.; dynamite glycerine, nom., 23%4@24c 
lb.; chemically pure glvcerine, nom., 
26c |lb.; saponified glycerine, nom., 17% 
@17%c \|b.; crude soap glycerine, nom., 
15%c lb.; prime packers grease, nom., 


834@9c lb. 


25a 


—_—_g@—— 


GERMAN PROVISION MARKET. 


The provision market at Hamburg, Ger- 
many, shows little change from last week, 
when business was poor for some Amer- 
ican cuts, \merican Trade Commis- 
Squire, Hamburg, Germany, 
report to the U. S. 
Commerce. 


says 
sioner E. C 


in a Department of 


Che demand is medium for refined lard, 
stocks of which are medium, selling at 
from $37.25@38.50 per 100 kilos (220.46 
pounds), while with only a light stock on 
hand prime steam lard in tierces is bring- 
ing $36.50. Stocks of light, medium and 
heavy fat backs, 8/10, 10/14, and 14/16 
average, are light, selling for around 
$37.00 per 100 kilos (220.46 pounds) and 
moving slowly. 

Arrivals at Hamburg for the week were: 
Lard, refined, 2,300 metric tons, compared 
with 2,200 last ‘week: the number of pigs 
at 20 German markets for the week ended 
January 27 was 65,000, as against 66,000 
tor the previous week, while the top price 
was 82 pfennigs (19.52 cents per pound), 
compared with 74 pfennigs per ™% kilo, 
liveweight (17.62 cents per pound). 

ae 
PORK CUTS AT NEW YORK. 

(Special Report to The National Provisioner 

from H. C. Zaun.) 

New York, Feb. 4, 1926—Wholesale 
prices on green and S. P. meats: Pork 
loins, 28@29c; green hams, 8-10 Ibs., 27c; 
10-12 lbs., 26c; 12-14 Ibs., 25c; green 
picnics, 4-6 lbs., 17@17%c; 6-8 Ibs., 16@ 
17c; green clear bellies, 6-8 Ibs., 27c; 8-10 
Ibs., 26c; 10-12 Ibs., 26c; 12-14 Ibs., 25c; 
S. P. bellies, 6-8 Ibs., 20%c 8-10 Ibs., 21c; 
10-12 lbs., 21c; 12-14 lbs., 20c; S. P. hams, 
8-10 Ibs., 25@26c; 10-12 Ibs., 25c; 12-14 Ibs., 
25c: 18-20 Ibs., 24@25c; dressed hogs, 
21%c; city steam lard, 15%4c; compound, 
13%e. 





THE EDWARD FLASH CO. 


29 BROADWAY 
NEW YORK CITY 


BROKERS EXCLUSIVELY 
VEGETABLES OILS 


In Barrels or Tanks 
Hardened Edible Cocoanut Oil 
COTTON OIL FUTURES 


On the New York Produce Exchange 
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Do you want to save 
10c a hog on lard? 


One packer is doing it. Why not you? 





You can do this by saving the grease that 
is being wasted daily in edible tankage 





The grease content of pressed edible tankage can 
be brought down to an average of 3 to 4 per cent. 


Here are the laboratory readings of one plant: 





December 2, 1925. 
Pressed Edible Tankage 
Per cent Grease 

Date Press No. Moisture 10% M.B. 
11/19 1 35.7 7a 
11/20 1 31.4 6.2 
2 35.9 5.6 
11/21 1 35.3 4.2 
11/23 1 35.7 5.4 
11/25 1 32.9 3.1 
2 35.9 5.9 
11/27 1 39.1 4.7 
11/28 1 32.1 2.3 











These results were obtained with Berrigan 





Presses under skillful management. 





Thousands of dollars yearly are saved in Prime 
Steam Lard by the use of the Berrigan Press 


J. J. Berrigan & Son 


7464 Greenview Avenue, Chicago, Illinois 
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HAMLER CORRUGATED DRYER 


Our Corrugated Fertilizer Dryers have been in packinghouse service for 
seven years, giving the best of satisfaction to buyers. We have demon- 
strated that our Corrugated Dryer is the best ever designed for packing- 
house purposes. 


Our Dryer has a greater drying capacity than any other 
Our Dryer has no trouble from leaky stay-bolts 


Our Drver costs less to keep in working condition 





Announcement on Patent Rights 


We wish to notify the trade that we have licensed The Allbright-Nell Co. to manufacture 
and sell our Hamler Patented Corrugated Dryer. No one has a right to use a Corrugated 
Shell Dryer unless it has been purchased from us or The Allbright-Nell Co., Chicago, Il. 


WARNING! All infringements will be prosecuted. Be sure you are guaranteed in writ- 
ing against loss by infringement if you have purchased or purchase this equipment from 
others. 


FIAMLER BOILER & TANK Co. 


6025 W. 66th St. CHICAGO, ILL. 
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America’s Foremost Meat Concerns 


Arizona Packing: Company, Phoenix, Arizona 








The Arizona 


Packing 
Phoenix, Arizona, one of the younger 


Company of 


large meat concerns, originated from a 
consolidation of three separate companies, 
E. A. Tovrea & Company of Bisbee, the 
Phoenix Wholesale Meat Company and 
the Tribolet 
Phoenix. 


Packing Company of 
I j 


The plant in which the company began 
business was completed during the fall of 
1920, at which time operations were 
started. It is thoroughly modern and up- 
to-date in every respect, being built of 
steel, concrete and brick throughout. 
“Cactus Brand” hams and bacon, “Apache 
Brand” lard and “Desert Bloom Brand” 
compound, the company’s best known 
products, are thus put up under only the 
most sanitary and scientific conditions 


One section of this three-story plant, 
from top to bottom, is used for coolers 
and the other section as the manufactur- 


ing part of the concern. On the upper 
floor of the manufacturing section are the 
slaughtering departments which occupy a 
space of 100 by 100 feet. 
floor is located ~ hog scraper with a 
capacity of three hundred head of hogs 
per hour. 


Also on this 


Automatic conveyors are em- 
ployed for both beef and hog killing 
operations. The second floor contains the 
sausage department and a part of the lard 
refinery. 

For cooling purposes the spray system 
is used in the beef and hog coolers; the 
brine system in other coolers except in 
the freezers where direct expansion is 
used. 


The weekly capacity of this plant is 
1,500 cattle, 1,000 sheep and 2,000 hogs. 


The company also operates an extensive 
oil refining department, taking the crude 
oil as produced by the cotton mills of 
Arizona and refining it to its finished 
stage. 





The Arizona Packing Company is 
located five miles east of Phoenix. Its 
products are delivered to Phoenix in 
trucks, while refrigerator cars carry these 
products to the company’s branches at 
Prescott, Tucson, Bisbee, Douglas, and 
Nogales. Truck deliveries for distances 
up to one hundred miles are made to its 
branches at Miami, Globe, Superior, and 
Ray. In addition, peddler cars are oper- 
ated to points not reached by the branch 
houses. 


While the Arizona Packing Company 
has only been in actual operation a little 
over five years, it has succeeded in estab- 
Its busi- 
ness has been steadily increasing at the 


lishing an enviable reputation. 
rate of more than 25% each year. “Cactus 
Brand” hams and bacon are _ familiar 
household products throughout the state 
of Arizona, and, as a result of its quality 
products, its progressive methods and effi- 
cient management, this company is today 
one of the big industries of Arizona. 


Since 1921 “Cactus Brand” and “Apache Brand” products have been tied with PRINT-AD- 
STRING, the Packers’ Tape, manufactured by the Chicago Printed String Co. 
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THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS. 


Provisions. 

Hog products rather heavy the latter 
part of the week due to liquidation, com- 
mission house selling with weakness in 
grains, moderate cash product demand, 
but steadiness in hogs. Some support 
from packers checked the decline. 

Cottonseed Oil. 

Cottonseed oil distinctly firm on ac- 
count of a lack of selling pressure and 
strength in crude. Commission houses 
scattered buyers; shorts covered. Cash 
trade still slow; action in lard ignored. 
Southeast and Valley crude, 9%c bid, 
mills holding for 10c. Texas sold 95<c. 

Quotations on cottonseed oil at Friday 
noon were: February, $11.00; March, 
$11.10@11.13; April, $11.10@11.20; May, 
$11.20; June, $11.25@11.35; July, $11.33@ 
11.35; August, $11.40@11.45; September, 
$11.46. 

Tallow. 

Tallow, extra, 9%c. 

Oleo Oil and Stearine. 

Stearine, oleo, 1134c. 

eee 

FRIDAY’S GENERAL MARKETS. 

New York, Feb. 5, 1926—Spot lard at 
New York prime western, $15.50@15.60; 
middle western, $15.35@15.45; city, $15.00; 
refined continent, $15.75; South American, 


$17.00; Brazil kegs, $18.00; compound, 
$13.25@13.50. 

Hull Oil Market. 
Hull, England, Feb. 5, 1926—(By 


Cable.)Refined cottonseed oil, 37s 3d; 
crude cottonseed oil, 33s 6d. 


ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports of 
beef this week up to February 5, 1926, 
show exports from that country were as 


follows: To England, 145,279 quarters; 
to continent, 117,087 quarters; others, 
none. 


Exports for the previous week were: 
To England, 76,880 quarters; to the con- 
tinent, 134,295 quarters; other ports, none. 





Hog Loss Insurance 


Do you work out a “Short Form 
Hog Test” every day? 

Or do you make the mistake of 
thinking that once a month or once 
in two months is sufficient to find 
out where you stand? 

You are operating on paper 
profits now. How long can you 
stand this? 

Your paper profits may disap- 
pear over night. Then your loss 
is double. 

Your insurance against loss is 
a dollar-and-cents profit every day 
you kill hogs. 

Work out your “Short Form 
Hog Test” every day, and see if 
you are making or losing money. 

















WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed fresh meats were quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and three Eastern Markets on Thursday, February 4, 


1926, as follows: 
Fresh Beef: 










, P CHICAGO. BOSTON. NEW YORK. PHILA 
EERS (Hvy. Wt. 700 lbs. u ‘ 

ory . . . ») as eee S17.00@19.00 $15.00@16.00 $1G.00G@18.00 —=—s._ wneccccecs 
GOO .cccccccccccccccccccstecsccececccceese 14.50@17.00 14.00@15.00 TE00GIGDO ce ecescce 

STEE ut. Med. Wt. 700 Ibs. dn.): 
ee se = > eee ceccccceccccceseece ’ cocccce pia oo | eC res 16.00@18.00 17.00@18.00 
GOOd .cccccccccccccccccccevcccsccecseececce 14.GO@IG5O nce ccncs 14.C00@16.00 14.50@15.50 

STEERS (All Weights): 7 
eden aan me) Sweecedecsecdecatesoes 12.50@14.00 13.00@14.00 13.00@14.00 13.50@14.50 
COMMON .ccccccccccccccseccccccccssesescecs pO err ees ree ret mm Ct 

COWS: re 
GOOD .ccccccccccscrcrccccsccvcvcesovesccsess 13.00@14.50 11.50@12.00 12.00@13.50 12.00@12.50 
MeGIUM 3. ncccccccccscccccccccccccvcsccccess 12.00@13.00 11.00@11.50 10.50@12.00 11.00@11.50 
COMMON 2 ccccccccesccccsscccvescvssccsseves 10.00@12.00 10.00@11.00 9.50@10.50 9.50@10.50 

Fresh Veal (1): 
JEALERS: ; 
spre 20.00@22.00  eeceeeees 23.00@25.00  22.00@23.00 
GOON ccc cncesccceccvccesetsocssensesccooves 18.00@020.00 —«_——ncecsccsee 22.90@ 23.00 20.00@ 21.00 
Medium ..cccccccscccccccccceccccvccccccese 16.00@18.00 15.00@1€.00 19.00@21.00 19.00@20.00 
oe PTT ETT Ce OO 13.00@15.00 14.00@15.00 17.00@19.00 17.00@18.00 
ALF CARCASSES (2): 

a yeteraepnapnh Rei ae Ta walt 18.00@19.00 — 16,00@17.00 
SE £ cao kos Sud OD ECE S4 CCC SCERURU CEC CCESS ‘SoweeeeAwe 6 —Leasasedes 16.00@17.00 15.00@16.00 
MOGI. cccctccccccccccncccccccvcccccccess cevesevcce 13.00@15.00 14.00@ 16.00 14.00@15.00 
ee OPER CCE UT ELITE a LT Ce? te 11.00@13.00 11.00@13.00 13.00@14.00 12,00@14.00 

Fresh Lamb and Mutton: 

LAMB (Lt. & Hvy. Wt., 30-42 Ibs.): a 
OROIOS cccccvcceccceccsccceseesececececcoes 25.00@ 27.00 26.00@27.00 25.00@ 28.00 26.00@ 27.00 
NE ecb ce Gos occ cshasdeeccescratescesees ees 23.00@ 24.00 25.00@ 26.00 24.00@ 26.00 24.00@ 26.00 

LAMB (Med. & Hvy. Wt., 42-55 Ibs.): eae 
RIOD. 5.6660 cb. aweSbeatodewanenceereeaceened o6esseeses 23.00@ 25.00 24.00@ 26.00 24.00@ 25.00 
J Pr Serr Cr eT reece eT Eee Cee Tek he 21.00@23.00 23.00@ 25.00 21.00@23.00 

LAMB (All Weights): 

PI, 5 oa bs (cd's 4 0:5 6 4.00/06 0 Sweet bs o5le 6s 0) GO 23.00@25.00 22.00@24.00 23.00@ 24.00 
CE Sicicceeb-vesescdesceonecacccsttcess SEMEEEMOT -«é§ S006606c0n $ sebecesece §—§ Benteeewes 

MUTTON (Ewes): 2 
oo) RSS rer errr et Py tren Een etre 14.00@16.00 15.00@16.00 15.00@17.00 16.00@18.00 
J | EPPS oe Le ER EERE Te Cre ee 12.00@14.00 12.00@14.00 14.00@15.00 15.00@16.00 
COMMON, oo ccc cc cccccccsccecvcscescececsce 10,00@12.00 10.00@12.00 13.00@14.00 = nee weeeee 

Fresh Pork Cuts: 

LOINS: 

We ey ORR a nara es bAs ev eW'eng RN6Sane650« 21.00@23.00 22.00@ 24.00 23.00@ 25.00 3.00@ 25.00 
BEES We BU Bes 65 06 ia: occ cecess 6000005000000 + Gee 21.00€ 22.00@ 24.00 -.00@ 24.00 
Serre Pore err errr 19.00@20.00 19.00@ 21.00 20.00@ 22.00 0022.00 





BN AEs ON ir ss <66.0 C cequtenetisedstereceses 19.00@20.00 





18.00@19.00 19.00@ 21.00 20.00@21.00 


BAB We OVE v6.05 6a 6 ve sane r vce 0 0508 bee ten.e 19.00@19.50 17.00@18.00 19.00@20.00 19.00@20.00 
SHOULDERS: N. Y. Style, Skinned......... WOOWITO0 oo ssv ns ees 17.00@19.00 ——-17.00@19.00 
PICNICS: : 

AMINO 6 ois rs's stein s ils eaisciaio saea dyes Soe 14.00@15.00 16.50@17.50 —.... idee 

Or eile Ne 00 sbpbaceseveswscedoswntes sestinsl cntaeinoves 16.00@17.00 16.50@17.50 16.00@18.00 





Ser ees OOO Ts ovo ss 5608s Sener cbsewes iu” Lk eee 21.00@ 23.00 21.00@ 23.00 
SPARE BERS: THAIE Beets. 60.5 sccccesvcccsss 14.00@16.00  «-_—_—icsceccrcee «eee enwens 
TRIMMINGS: 
I A wow ex iniesuia's S10 44:40 9 40 4d ies antes 40 TUTE, keadedesce 8  Sevwasvese: = 4cie:varewees 
RN Caw dtas 1a we aeGevGusa see wedawtns seconde SEER) © <Sigaescass  ‘Sweléwegew | 9 sidermiiderien 


(*) Includes ‘‘skin on’’ at New York and Chicago. 
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Includes sides at Boston and Philadelphia. 
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TRADE GLEANINGS. 


The abattoir belonging to the Star Mar- 
ket, Inc., in Sandpoint, Idaho, was recently 
destroyed by fire. Loss was estimated at 
around $10,000. 

West Coast Fertilizer Company plans to 
erect a $100,000 steel frame fertilizer plant 
at 36th street and Sixth avenue, Tampa, Fla. 

Kenton Packing Company has been in- 
corporated in Portland, Ore., with a capital 
stock of $25,000. 

In order to better acquaint the public with 
the plant and its products, the Nuckolls Pack- 
ing Company, Pueblo, Colo., held a big “open 
house” recently. Visitors were shown through 
the plant and the various operations were 
explained to them. Several hundred people 
took advantage of this offer and inspected 


the plant. 
a 
NEW YORK MEAT SUPPLIES. 
Receipts of western dressed meats and 
local slaughter under federal inspection 
for New York City, N. Y., are officially 


reported for the week ending Jan. 30, 1926, 
with comparisons, as follows: 





Week Cor. 

if ending Prev. week 

Western dressed meats: Jan. 30. week, 1925. 
Steers, carcasses .. 8,448 8,605 7,284 

Cows, carcasses ... 1,096% 1,191 1,666 

Bulls, carcasses ... 2 88 69 


42 
Veals, carcasses ... 11,486 8,734 9 708 
Hogs and pigs .... 
zambs, carcasses .. 


26,700 28,005 21,920 





Mutton, carcasses .. 5,066 5,791 7.610 
3eef, cuts, Ibs. 248,175 218.910 169,428 
PORK CBD .ncccscs 1,557,801 1,572,114 1,390,143 
Local slaughters: 
Cattle ............ 9,844 11,232 
NEU oo Said iv kca/cceee 14,359 13,097 
Hogs i inneesewene 50 52,009 66,496 
UN Nn weeseencés 45,239 42,278 34,824 
ie 


BOSTON MEAT SUPPLIES. 


Receipts of western dressed meats and 
slaughters under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
January 30, 1926, with comparisons: 










Week Cor. 

: ending Prev. week, 
Western dressed meats: Jan. 30. week. 1925. 
Steers, carcasses ........ 2 2 2,171 
Cows, carcasses 5 2, 06° 2,260 
Bulls, carcasses . ; 121 65 


Veals, carcasses 
Lambs, carcasses 
Mutton, carcasses 
Pork, le. ... ‘ 


Local slaughters: 


1,390 1,630 
14,324 12,309 
R45 


» 
696,984 421,880 





en MOET CEE COC OEE Ee 1,772 
COE hehe csnegesaciones 1,812 
 iestanpaccdendsdhines 13,783 
SO ero rrr 4,658 


PHILADELPHIA MEAT SUPPLIES. 

Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
January 30, 1926, with comparisons for 
last week and last year: 









Week Cor. 

ending Prev. week, 

Western dressed meats: Jan. 30. week, 1925. 
Steers, carcasses ......... 2,610 3,765 2,932 
OGWS, CRTCARECR 2 ccsnsccs 1,242 1,152 1,405 
Bulls, carca 150 134 144 
Veals, cares 2,228 1,982 1,956 
Lambs, carcasses 10,741 8,365 8,818 
Mutton, carcasses ........ 1,434 1,400 2,003 
Pork, lbs. .............-..040,652 541,565 556,881 


Local slaughters: 





Cattle 1, 
Calves 2, 
Hogs ; 7,960 
Sheep . 5,878 4,246 





MEAT IMPORTS AT NEW YORK. 


Imports of meats and meat products re- 
ceived at the port of New York for the 
week ending Jan. 30, 1926, are reported 
officially as follows: 


Point of 

origin. Commodity. 
Germany—Smoked pork ......... 
Germany—Sausage (tins) ... 
So. America—Corn beef (tins) aislatab 
and—Meat Cxtract ......ccccccsccrssse 
rland—Bouillon cubes ...........eeeeee0. 
Canada—Quarters of beef 
Canada—Smoked pork ............+. woe 
Canada—Pork tenderloins .............-- 
Canada—Calf livers 


Amount. 
763 Ibs. 









Holland—Smoked pork Se eerie rnd .. 2,880 Ibs. 
Holland—Sausage (tins) ............ all 600 Ibs. 
Italy—Sausage (tins) ......ccsccceees 800 Ibs. 








-_— =a 
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CHICAGO. 


(Reported by U. S. Bureau of Agricultural Economics. ) 
Chicago, Feb. 4, 1926. 

CATTLE—Most factors in the foot 
trade were bearish. Receipts were more 
liberal and short feds predominated to a 
more liberal extent than recently. Ship 
ping demand was narrow, suggesting the 
relative slowness of the dressed trade. 

\ spread of $8.75@10.25 took most fat 
steers and 1,000 to 1,300 Ib. kinds that 
had seen a moderately short turn on feed 
were numerous at $8.75@9.25. Demand 
was broadest for desirable light offerings, 
especially kinds of value to sell at $9.50 
upward. 

Yearlings sold upward to $11.65, but 
this was no criterion as the next highest 
price was $11.25 and few little cattle 
passed $10.75, some mixed steers and 
heifers on the baby beef order making 
that price. 

Of interest in the she stock trade was 
the 25@50c break on canners and cutters, 

downturn which has served to correct 
the abnormally narrow spread _ recently 
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LIVE STOCK MARKETS 


between common and choice cows. Even 
the better grades of fat cows worked un- 
-evenly lower, but desirable heavy heifers 
and especially light heifers sold to advan- 
tage, the latter holding about steady at 
$7.25@8.50 mostly. Light canners fell be- 
low $4.00, such kinds recently having sold 
upward to $4.25, and cutters at $4.50@4.75 
were comparable with $5.00@5.25 kinds 
last week. ; 

Bulls were scarce and held steady, heavy 
bolognas being rather numerous at $6.00 
as the week closed. There was little 
change in vealers, shipping demand ab- 
sorbing good tod choice kinds scaling 140 
Ibs. upward at $13.50@14.00, with a few 
at $14.50. Packers took lighter offerings 
at $11.50@12.50, and bought 95 to 105 Ib. 
kinds as the week closed at $10.50@10.75. 

HOGS—Curtailed supplies at practically 
all leading markets and little restriction 
in the movement to outside killers im- 
parted a strong undertone to trade. Values 
worked to higher schedules that brought 
the average cost of packer and shipper 
droves up close to the $13.00 mark. 

The rank and file of offerings reflected 
40@50c upturns since last Thursday. Some 








LIVESTOCK PRICES AT LEADING MARKETS. 
Following are livestock prices at five leading Western markets on Thursday, 
February 4, 1926, as reported to THe NATIONAL ProvisIONER by leased wire of the Bureau 
of Agricultural Economics, U. S. Department of Agriculture: . 


Hogs (Soft or oily om and roasting 





— exclud CHICAGO. 
bhp bhb6n002400600000006n0600068 $13.75 
BULK a 12.40@13.50 
Hvy. wt. (250-350 Ibs.), med-ch...... 12.35@12.90 
Med wt. (200-250 Ibs.), med-ch....... 12.30@ 13.30 
Lt. wt. (160-200 Ibs.), com-ch......... 12.40@13.75 
Lt. It. (130-160 Ibs.), com-ch......... 12.25@13.75 
Packing sows, smooth and rough...... 11. 00@11.60 


Sightr. pigs (130 lbs. down), med-ch.. 

Av. cost and wt., Wed. (pigs excluded) 
Slaughter Cattle and Calves: 

STEERS (1,500 LBS. UP): 











BROBEGR, cwvccnesccccosessscsenveses 10.154 12.00 
STEERS (1,100- 
DE: ccjubishbns tb heeahedeckusneere 11.00@12 
ll obupe Seb 6nbdb 000 000 0s s0 seus 9.50@11. 
MeGIGM « 2 .cccccccccccccccccscceses 8.50@ 9.85 
SO, sav cccenvcsnsescsveccccuses 7.000 8.00 
STEERS (1,100 LBS. DOWN): x 
ce eeuw enn aesksnchoekebadioce a 312.50 
Good 9. 25 











$138.90* 





E.8T. LOUIS. OMAHA. KANSASCITY. ST. PAUL. 
$12.00* $13.50 

12.85@13.75 12.25@12.75 12.65@13.00 

12.60@ 13.10 12.05 12.50@ 12. 70 
12.25 3. 
12 





12.85@13.60 
3.25@ 13.90 
13. 40@ 15.90 12.65@ 13.00 
y 10.75@11.50 








3. 
2.89-264 Ib. 


12.57-245 Ib. 


9.550 LEAS 9.75@11.25 


1O.TH@1L.75 10,15 11,25 10.25@11.25 








9.500 10.75 9.10410 8.90@ 10.35 §.60@10.00 
8.00@ 9.50 7T.90@ 9.27 8.00@ 9.00 7.50@ 8.60 
6.504 8.00 6.00@ 7.90 6.00@ 8.00 6.00@ 7.50 


11.004 12.00 10.85 11.50 10.85@ 11.50 
9.60@ 11.00 9.50@ 10.35 DOO LOSS 

















DED 6 oonconsee ccasaenieresnes S.15@ 9.50 8.00@ 9.10 

COUMMIGMA o cc ccc ccccccccccccccccccccs §.00@ S15 5.75@ 8.00 

Canner and cutter................. 1.60@ 6.00 1.75@ 5.7D 
LT. YRLG. STEERS AND HEIFERS a 

Good to choice (850 Ibs. down)...... 9.00@ 12.00 8.75@11.00 8.75@ 11.25 S.50@ 11.25 8.00@ 9.75 
HEIFERS: a) fe " RAE a E 

1ood-choice (850 Ibs. up).......... 7.000 10.75 7.004 10.00 7.0a 10.00 O.75@ 9.75 6.50@ 9.00 

Common-med. (all weights)......... 6.00@ 8.50 5.00@ 7.50 5.US@ 7.25 n.WO@ 7.10 5.00@ G50 
COWS: = one wee e “ os = " 

Coe COD GNROR, 06 ncccdanccesaesccss 6.00@) T.S5 O25 7.75 WD FSS 75M T.50 S50 7.50 

Common and medium..............- 4.057 6.00 5.00@ 6.25 FSH 5.4 t.60@ 5.75 $.00@ 5.50 

Canner and cutter............-..++. B.T5@ 4.05 3.50@ 5.00 B.T9@ 4.85 250@ 4.60 2.00@ 4.00 
BULLS: Ra ae 

Good-ch. (beef 1,500 Ibs. up)..... 2 6.79 6.00@ 6.75 6.00 

Good-ch. (1,500 Ibs. down)...... ; fa 6.75 6.00@ 7.00 650 

Can.-med. (canner and bologna).....  5.00@ 6.10 4.25 5.85 1) 
CALVES P — pon as a 4 

eae to choice (milk fed exc.). B50 S50 FOG 9.4 5.75@ 9.00 NO@ 8.50 .50@ 7.25 

Cull-COMMON . 2.20 cerccececeecccces ».00@ 6.50 150@ 5.50 L0G 57D £.00@ 5.0 3.50 4.50 
VEALERS: . : _ : oe oe 

Medium to choice ...........++0-+-- LO.50@ 14.50 10.000 14.75 S.50@ 10.75 7.50@ 12.00 S.50@ 11.50 

PE; ccccccgenees acs epee ex 6.00@ 10.50 5.00@ 10.00 5.00@ 8.50 150@ 7.50 L0G 8.50 

Slaughter Sheep and Lambs: ; ac ae ° ss s ; 

Lambs, med. to choice (84 Ibs. down). 13.50@15.25  13.00@14.85 12.50@ 14.35 12.604 12.50@14.50 
Lambs, cull-com, (all weights)........ 12.00@13.5 11.00@ 13.00  11.25@12.50 = 10.00@ 10.00@ 12.50 
Yearling wethers, medium to choice... 19.50@1 10 00G 13.25 9.75@12.00 V.75@ toner ee 
Fwes, common to choice............-. 5.50@ 9.50 5.25@ 9.00 5.00@ 8.65 5.25@ 1.75@ 9.00 
Fiwes, canners and cull............... 2.00@ 5.50 2.000 5.25 2H0@ 5.00 1.0@ 1.00@ 4.75 

Based on minimum of 50 head in one lot averaging above 130 Ibs. 
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of the lighte rweights ruled 50@60c higher, 
while slaughter pigs scored only 25c gains 
and packing sows lagged behind with 10 
(a20c betterments. 

SHEEP—Killing classes closed around 
25c higher as a with this time a 
week ago. Fat lambs on the opening 
session declined mostly 25c, due to liberal 
rece ipts. 

Bulk of fat lambs at the close made 
$14.75/@15.00. Yearling wethers sold 
strong and active all week on shipping 
account, two year old offerings participat- 
ing in this activity. Best yearlings scored 
$13.50, two-year-olds selling upward to 
$12.00. Several loads desirable fat ewes 
during the week made $9.25@9.50, and 
practically nothing that was fat sold below 
$8.00. 


hp 


KANSAS CITY. 
(Reported by U. S. Bureau of Agricultural Economics.) 
Kansas City, Mo., Feb. 4, 1926. 

CATTLE—Better grades of fed steers 
and yearlings selling at $9.50 and above 
have been rather scarce and prices are 
strong to a shade higher than a week ago. 

Choice yearlings and heavy steers sold 
up to $10.50, while a short load of the 
former made $10.75 for the week’s top. 
Bulk of the more desirable fed offerings 
cashed from $8.25(@9.25, with a moderate 
supply at $9.50@10.00. 

Fat she stock held at fully steady levels 
with a week previous, while canners and 
cutters closed steady to strong. Most 
fed heifers went at %7.00@8.50; butcher 
cows from $4.75@6.25, and canners and 
cutters $3.75(@4.50. 

Prices on bulls are steady to strong 
Veals closed 50c@$1.00 lower, with other 
killing calves 254050c off. Top veals at 
the close, $12.00. ; 

HOGS—Prices on all classes of hogs 
worked sharply higher early in the week, 
but a good share of the advance was 
erased yesterday and today. However, 
closing levels are unevenly 25@40c higher 
than last Thursday. 

Both packers and shippers were active 
buyers the first two days, but since that 
time both have been more or less bearish. 
On today’s session best 160 lb. averages 
sold $13.50; desirable 200 lb. averages at 
$13.25, and best weighty butchers $12.85. 

Packing sows are around 50c over a 
week ago, with $11.25@11.75 taking the 
bulk at the close. ; 

SHEEP—Although the week’s supply 
fell around 9,000 short of last week, selling 
interests were unable to advance prices, 
due to fairly liberal receipts at other mar- 
kets. 

Best fed lambs sold up to $14.35, while 
the bulk of sales ranged from $14.00@ 
14.25 on desirable grades scaling 90 lbs. 
and down, with weightier kinds going at 
$13.00@13.50. : 

Aged sheep were relatively scarce. Odd 

ged S ee. 
lots of desirable ewes sold from $8.00@ 
8.75, and a few load lots of medium quality 
went around $7.00. Fed wethers ranged 
upward to $9.85. 





J. W. Murphy Co. 


Order Buyers 


Hogs Only 


Wility and Cross Cyphers 


Reference any Omaha Bank 
Union Stock Yards, 
Omaha, Nebr. 








Bangs, Berry & Terry 


Order Buyers 
Hogs, Cattle and 
Feeding Pigs 
Union Stock Yards, 
South St. Paul, Minn. 


Reference Stock Yards National Bank 
Any Bank in Twin Cities 


Write or wire us 








Five 
Competent Hog Buyers 
to Serve 


Particular Packers 


E. K. Corrigan 


Exclusive Hog Order Buyer 
South St. Joseph, Mo. 


In the center of the corn belt district 
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ST. LOUIS. 


(Reported by U. S, Bureau of Agricultural Economics. ) 


E. St. Louis, Feb. 4, 1926. 

CATTLE—tTrading this week was al- 
most featureless, dullness being the rule 
rather than the exception. Compared with 
one week ago, beef steers sold 15@25c 
lower; fat light yearlings and heifers and 
canners, 25@50c lower; plain heifers and 
bologna bulls, steady; beef cows a big 
25c lower; good and choice light vealers, 
$1.25 higher. 

Tops for week: yearlings, $11.00; matured 
steers, $10.35; mixed yearlings, $9.50; 
heifers, $9.00. Bulks for week: beef steers, 
$7.75@9.50; fat light yearlings and heifers, 
$8.75@9.25; plain heifers, $7.50@8.50; beef 
cows, $5.25@6.25; canners, $3.50@3.75. 

HOGS—With lightest receipts the cur- 
rent year around the circuit light hogs 
took to new seasons high levels locally. 
Top reached $13.90 today, the highest 
since September. . 

General butcher hog market is 50@ 65c 
higher than last_ Thursday. Pigs and 
packing sows, 25@50c higher. Premium 
prices of $13.85 and $13.90 were awarded 
for loads averaging 170 Ibs. and less today. 

Weightier averages sold in a $1.00 range 
of $12.75@13.75; good 190@230 Ib. aver- 
ages from $13.25@13.75; 230@260__ Ibs. 
$13.00@13.25; heavier kinds mostly $12.85 
and $12.90; packing sows, $11.50@11.85; 
good pigs, $13.00@13.90. iy 

SHEEP—Market has been fairly steady 
on sheep and lambs, but demand for 
moderate supplies generally lacked snap. 
Choice 88@90 lb. Nebraska lambs brought 
$14.75 today, equaling the week’s top. 

Bulk of week’s supply of fed lambs, 
$14.25@14.75; natives, $14.00@14.50; best 
yearlings, $12.75; aged wethers, $10.50; 
mutton ewes $8.75. 

—— 


(Reported by U. S. Bureau of Agricultural Economics. ) 
Omaha, Feb. 4, 1926. 

CATTLE—The weak to lower prices 
prevailing Monday and Tuesday on fed 
steers and yearlings were fully recovered 
later under light receipts and a_ broad 
shipping demand, placing quotations on a 
fully steady basis as compared with the 
close of last week. Shipping grades of 
all weights showed a degree of strength. 

Bulk of the week’s run cleared at $8.25 
(9.75 with a number of loads above this 
spread, medium weights earning $10.30 
and 1,351 Ib. steers. $10.50, the week’s top. 

She stock prices advanced 15@25c, bulls 
held about steady and choice vealers de- 
clined 50c with practical top at $10.50, a 
few upward to $11.00. 

HOGS—Light receipts here and else- 
where under a broad demand from all 
sources brought about sharply higher 
prices. Hog prices on Tuesday of this 
week reached the peak of the year and 
season, with the balance of the period 
showing slight downward revision. rhe 
net upturn for the period figure 35@50c 
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higher. Current bulk of all sales range 
$12.25@12.75, top $13.00. Packing sows 
largely $11.00@11.25. 

SHEEP—Market for fat lambs showed 
little or no change from a week ago. 
Weakness at the close of last week was 
recovered and there has been a healthier 
tone noted the past three sessions. 
Breadth to the demand for the fed wooled 
lambs upward to 90 Ibs. has been shown, 
while extreme weighty offerings have 
been discriminated against and the price 
spread has widened. 

On today’s trade bulk of the fed wooled 
lambs sold at $13.50@14.25, top $14.35. 
Fresh shorn lambs clustered at $12.00. 
Yearlings are steady, top $12.00. Sheep 
are strong to 25c higher. Ewe top $8.65, 
wethers upward to $9.35. 


—- Yo - 
ST. PAUL. 


(By U. S. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture.) 
So. St. Paul, Minn., Feb. 3, 1926. 

CATTLE—Heavy steers were penalized 
15@25c this week, while little cattle to- 
gether with all classes of butcher stock 
showed mild improvement as the result of 
feeder and shipper competition. Few 
steers of any weight have sold above the 
$9.00 line this week, the rank and file made 
up of shortfed selections scoring at $7.50 
@8g.50. 

Specialties in the fed she stock line sold 
in load lots at $7.50@8.00 for light heifers, 
and around $6.50@7.00 for comparable 
grades of fat cows and weighty heifers. 
Bulk of the butcher cows and_ heifers 
scored at $4.50@7.00; canners and cutters, 
$3.75@4.25. 

Bologna bulls are showing a slight 
bulge, with $5.50@5.75 a popular basis. 
Veal calves are coming in liberal num- 
bers and consequently have lost some 
price ground. Good lights are selling at 
$10.75@11.50, with bulk at $11.00. 

HOGS—Net gains of around 25@30c 
on the average have been noted in hogs 
during the past week, desirable light- 
weights selling today from $13.00@13.25: 
medium and heavyweight butchers, $12.00 
@12.75; packing sows, $11.00. 

Pigs are 50c higher with the bulk today 
at $14.00. 

SHEEP—Fat lambs are weak to 25% 
lower, fat sheep strong to 25c higher than 
a week ago. Desirable fat lambs cashed 
today at $14.00@14.35; light and handy 
weight fat ewes, $8.50@9.00. 


41 
SIOUX CITY. 


(Special Letter to The National Provisioner. ) 
Sioux City, Ia., Feb. 3, 1926. 

CATTLE—With local receipts of cattle 
running a little short of last week, the 
market during two opening days of this 
week showed a lagging tendency and 
prices worked to lower levels. But today, 
with 3,500 reported for arrival there was 
a stronger turn and declines of early days 
of the week were recovered, and with the 
market showing good and active tone. 

Up and down the line prices for today 
are strong to 25c higher compared with 
Tuesday. A couple of bunches of very 
good steers of around 1,200@1,300 Ibs. sold 
at $10.00; good to choice steers and 
yearlings quotable at $9.50@10.00, possibly 
higher for something choice and of right 
weight; bulk of good to choice steers and 
yearlings of all weights, $8.50@9.50; com- 
mon to fair, $8.25 down to around $7.00; 
bulk of butcher cows, $5.00@7.00; bulk of 
fat heifers, $6.50@8.00. 

HOGS—With 18,000 hogs here for to- 
day and 44,000 for the expired half week 
the market opened 10@20c higher on 
choice lights of 175 lbs. and down; medium 
and light butchers were also sharing the 
strength. 

Best of the light weights of 175 lbs. and 
down sold at $13.00@13.15; light and 
medium butcher weights, $12.60@13.00; 
strong weight mediums, $12.35@12.60; 
heavies, $12.10@12.35, and slow sale at 
the prices; sows, $11.00@11.25; pigs, 
$13.00@13.25. 

SHEEP—Sheep market steady with 
best lambs $14.35; heavy lambs, $13.50; 
ewes, $8.00@8.50 for the good light 


weights. 
ST. JOSEPH. 
(Special Letter to The National Provisioner.) 
So. St. Joseph, Mo., Feb. 2, 1926. 

CATTLE—Cattle receipts for two days 
this week around 6,000 compared with 
6,035 same days last week. Receipts were 
heavier at other points and the market on 
killing classes ruled slow and lower. Steers 
and yearlings are 15@25c lower, butcher 
stock mostly 25c off. 

Several loads of steers sold at $9.50, the 
top, and bulk of sales ranged $8.25@9.25. 
Mixed yearlings sold up to $9.40 in small 
lots with best carlots at $9.00. _ 

Most fair to good cows $5.00@6.00, odd 
lead up to $7.25 and canners and cutters 
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CINCINNATI—Kennett, Colina & Co. 
DETROIT—Kennett, Murray & Colina 
EAST ST. LOUIS—Kennett, Sparks & Co. 
INDIANAPOLIS—Kennett, Whiting, 
McMurray & Co. 
LAFAYETTE—Kennett, Murray & Co. 
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SIOUX CITY—Kennett, Murray & Brown 
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$3.60@4.50. Most heifers sold $6.00@8.00 

Bulls mostly $4.75@5.75, few $6.00@ 
7.00. Calves 50c lower, top veals $12.00. 

HOGS—Around 9,500 hogs were received 
the first two days this week, against 11,328 
same days a week ago. Market 10@15c 
higher on light and medium weights, 
others around steady, to-day’s top $13.50, 
bulk of sales $12.80@13.40. 

Throwout packing sows $11.50@12.00. 

SHEEP—Sheep receipts around 10,500 
for the period and lamb prices are 15@25c 
lower. Best to-day $14.15, others $13.50@ 
14.10. 

Sheep about steady; ewes, $8.008.50; 
yearlings and wethers scarce. 


——Ho- 
PACKERS’ PURCHASES. 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, Jan. 30, 1926, 
are reported to The National Provisioner as follows: 


CHICAGO. 

Cattle. Hogs. Sheep 
BOONE B O0..0 5. ccvcecesse 7 19,700 5 
2 15,100 
BENEEES Be OO. wn. cccccccccess 11,700 
OY See 6. 14,700 
Anglo. Amer. Prov. Co..... 5,400 
G. H. Hammond Co. siede SS errr 
Libby, McNeill & Libby... ey a ee 





284 
Brennan Packing Co., 6.700 hogs; Miller & Hart, 
4,200 hogs; Independent Packing Co., 3,600 hogs; 
Boyd, Lunham & Co., 8,800 hogs; W estern Packing 
& Provision Co., 7,500 hogs; Roberts & Oake, 7,100 
hogs; others, 30,900 hogs. ° 


KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 











Armour & Co.......... 2,531 951 5.042 
Cudahy Pkg. Co........ 3,295 962 5,309 
Fowler Pkg. Co........ 1,270 1f 
Morris & O0.....0.ce00- 3,120 1,172 3,915 
Swift & Co. ....cccccee 4,231 1,040 4,775 
Wilson & Co........... 4,109 667 4,463 
cal butchers ........ 5 11 sees 
WEE sve sessvcctccess 19,120 4,925 31, 779 23,504 
OMAHA. 
Cattle and 
Calves. Hogs. Sheep. 
Armour & Co. ............- 4,337 17,206 7,387 
Cudahy Pkg. Co...........-. 4,920 14,964 10,487 
Dold Pkg. Co.........++++. 959 See 8 sts 
BeeeeeD Be OO. .ncccesccccece 2,563 7,523 3,530 
Bwtkt B O8...ccccccccceses 5,220 11,017 10,164 
Glassburg, M. Sebeseeee 7: “usees ses 
Hoffman Pkg. Te ee a speek 
Mayerowich & Vail........ _ ~ »seas 
Mid-West Pkg. Co xl ¢(aasen ae 
I SEE a 49 ee ae Se 
John Roth & Soas......... me “Gsure ““ietaes 
So. Omaha Pkg. Co........ ee 
i ee. CDi cece seces 182 ene ae 
PE, SID. sveccssecese 164 
Lincoln Pkg. Co........... 448 
EN, Mt BOD. 0 acnveeevesss 203 ‘cess.  (uh<e 
Kennett-Murray Co. ....... oe 11,128 
SO ree cas 8, Ae 
Other hog buyers, Omaha.. ke a 
ery yer rrr Tr 19,354 31568 





ST. LOUIS. 
Cattle and 















Calves 
Armour & Co........6.0.++ 2,015 
SE EE BD ceccvccvesceses ao 
SD EE MIDs 405006 0s0ssn0% 
St. Louis Dressed Beef Co. . t "485 
Independent Pkg. Co....... 1,001 
East Side Pkg. Co......... 1,25 
Heil Packing Co........... 38 
American Pkg. Co.... -. 238 105 
Krey Packing Co....... aes es 
rere 21 
Steloff Pkg. Co............ 127 oe 
TUROMEES occ cwccccccccocccs 10,526 44. 233 1,185 
BEE we dcbseadecsscsswece 22,053 74,106 10,053 
ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
Bett B Oo. .ncccecssee 3,846 O87 15,487 17,516 
Armour & Co.......... 2,123 425 6,015 4,111 
Morris & O0......2.00- 1,972 619 9,480 3,009 
ER” ose c0 veda snsese 2,874 130 3,192 2,499 
Se reer 10,815 2,161 34,074 27,135 
SIOUX CITY 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co........ 392 4.301 
Armour & Co.......... z 359 4,703 
_ Ys eae 4,422 
Sacks Pkg. Co......... eee 
Smith Bros. Pkg. Co... 
Local butchers ........ 
Order buyers and packer 
SERENE. ..ncccscccss 2,174 1 si sh 
| err TT oT 10,871 1,209 13,426 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
E. Kahn’s Sons Co..... 679 140 4,026 199 
Kroger Gro. & Bak. Co. 141 142 2,568 een 
Gus Juengling ......... 160 118 41 
. F. Schroth Pkg. Co.. 2 aoe ies 


H. H. Meyer Pkg. Co... 50 
J. Hilberg’s Sons...... 100 





A. Sander Pkg. Co..... . wx. See 
Sam Gall ............-- 15 oe aes 
J. Schiacter’ s “Sons seven 190 199 
Wm. G. Rehn’s Sons.. 134 29 
SEE © Shewdeecsssews's 1,498 628 1 3 82 26 639 
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INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 





Eastern buyers ........ a5 _ 3,826 16,577 2,747 
Mammen B O0. 0 scccsacs 1,492 565 16,668 405 
Moore Pkg. Co......... oe 2,356 cme 
Armour & Co........... 163 30° 2,999 30 
Indianapolis Abt. Corp. 1,447 28 835 mee 
Hilgemeier Bros. ...... abate S64 Pe 
Brown Bros. "196 20 e's BE) 
Bell Pkg. 135 rate j a 
Schussler Pkg. seit ; 
Riverview Pkg. 13 : 
Meier Pkg. 74 : ; 
Indiana Proy. Co...... 14 . 2 
ee ae s 36 59 
Hoosier Abt. Co....... 2 sas eae ate 
oo. Se rare 459 89 164 115 
SD -iceted¥xs ckeuek 5,450 4,594 3,373 





OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 





_ oe 2 ees 1,610 733 1,338 21 

i ee 2,219 1,027 1,315 ween 
EEE: 6 swdwstscovws ene 65 9 254 

RAS Ty etek nae 3,804 1,769 2,902 21 

WICHITA. 

Cattle. Calves. Hogs. Sheep. 

Cudahy Pkg. Co....... 933 767) = 8.3887 1,168 

LS a 327 15 3,386 cease 
Local butchers ........ 145 oh 





errr rey ery T 9.8 805 11,7738 1,163 


DENVER. 
Cattle. Calves. Hogs. Sheep. 
ee Oe Oe... oe sscaces 735 96 7,988 1,973 


Armour & Co.. 235 —sC«G, _ 2,872 
Blayney-Murphy 5 2 














SS: “Sabssenve susan es "54 
tS eee 17,408 5,599 
ST. PAUL. 

Cattle. Calves. Hogs. Sheep. 

Acmspur & 00...000000 2,611 3,661 23,297 3,097 
Cudahy Pkg. Co....... 5OS 1,242 320 36 
Hertz & Rifkin........ 201 46 oss swat 
ee CE: Si senescence 1,210 147 peas re 
ee wer 6,185 34,819 4,176 
ED aebssnneeee ve awe 742 463 9,668 T50 
Po ea Ae ee! 8,933 11,744 68,108 8,059 


RECAPITULATION. 


Recapitulation of packers’ purchases by market for 
the week ending January 30, 1926, with comparisons: 





CATTLE. 
Week Cor. 
ending Prev. week 
Jan. 30. week. 1925. 
ND sine Scns Kes ses Oe $1,268 51,815 26,414 
De GMD cakinancareeaes 19,120 21, 881 20,379 
EE “nnesd os enes wanda sea 19 21,807 
ree ee 22/053 14,829 
NP eer 10,815 10,001 
CCE c.c00csen sete Geum 10,871 10,780 
ee CE wn ccccseces 3,894 3.116 
DEG: <5 schaceecs anaes 5,450 5.796 
END 5.500.656 bb.00 0S e eee 1,498 1,570 
Tr ere 2% 1,969 
DE G <ideh sunk vas canbe 1,849 
ee rere or sacs 
Er Sasniccsiwansawess 8,289 
RUNNE i556 Sek cae Kaneanens 152,814 126,79 09 
HOGS. 

Week Cor. 
ending Prev. week 
Jan. 30. week. 1925. 

RD < 5545585 s0ek be ex -141, 100 





184, 200 
Kansas City eS 
SEED non wrou atv eencsnesma 
St. Louis 
St. Joseph 
Sioux City 
Oklahoma 






City 








DE. s«sererseonewans 
ee saws 
DRED bc wccnnncuseesens 
EL. bssacaevescenaees aes TT 
Ee ac Ache nese SE Rae ee ee ig 408 eee 
ers 68,108 95,562 
eae ikpeae eae ...609,016 583,001 806,604 
SHEEP 
Week Cor. 
ending Prev. week 
Jan. 30. week. 
bt PPT OPTTeT Teer 47,810 40,014 
Kansas City 504 20,130 






ere .. BL5SGS 34,480 
es SAND vcasare vecacncvees O56 8,466 
a “=e oo 24,185 22,162 


Sloux Clty ....ccccccccccees ; 10,009 
Oklahoma City 5 
Indianapolis 
Cincinnati ....... 
Milwaukee ..... . 
WWRGMRUR co csccencncs 

WORE ciccccccvcynscceees . 
PRN nn ccc sncccenceens 





Total cc cscncvascevccacves 172,350 150,864 131, 339 


NEW YORK LIVESTOCK. 
Receipts of livestock at New York for 
week ending Jan. 30, 1926, are reported 
officially as follows: 
Cattle. Calves. Hogs. Sheep. 








Serety City ..css0es 2,955 7,336 9,207 

New Wetk ...ccccsoe 2,086 2,112 17,556 

Central Union 7 i rea 
Total .nccccccsees 8,821 11,239 26,763 


Previous week ...... 8,648 138,414 29,661 
Two weeks ago ..... 9,320 14,109 36,289 51 “452 
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RECEIPTS AT CENTERS. 


JANUARY 30, 1926. 


Cattle. Hogs. Sheep 


faa teeny bcessewsaencss 100 7,500 


eS eee hc 100 2,600 ~=—-:1,700 


Kay bused be5 pens oe pees 500 4,000 6,000 
NY Suede kent eene eaate 200 2,000 300 
Se eons 800 4,500 300 
TT PRER TT Pitre 200 =10,000 100 
PORT pers Cre 200 1,700 500 

SERV REIS AS Bowie 200 900 

Soe shin ob as wae eb eine 500 300 

Se ee erie 100 300 

Set eee 500 
rep ee eee 200 5,000 100 
iVaee ae wee hisaate has 100 1,000 500 
eT LerTye re errr 300 1,500 200 
PEeUsiessekau hen naa s 100 1,500 2,000 
er eR EP Ee Crt ye 200 1,000 500 
Cewcececsevs noes 400 = oe | 


Poe Trt rT et Ee 100 100 
FEBRUARY 1, 1926. 


Cattle. Hogs. Sheep. 


SPS 5,000 9,000 5,000 


Ces eeececscosees 26,000 64,000 21,000 
eee nercceressesesecene 7,500 11,500 14,000 


SEEN So lout dais <'vinreta se ole 10,000 16,000 2,500 


— 4,000 
500 1,500 


ROMs os cv ted owas as 400 900 


PTET ETE eee 17'500 4,000 
orc esevecccccces 1,600 1,200 

err rrrere rrr er Ty 4,000 1,200 300 

ensevervecvecesance 200 5 100 

6,100 8,600 

1,100 400 

3,000 200 

65.0% seve tse e090 800 5,000 200 

050000 bo eesesgeessan 1,000 5,000 4,500 

a ecseeccacneccecees 1,900 5,000 400 

55 6S ywansesavs acetone 1,600 10,500 12,000 

eae recrscsesecneces 1,000 4,500 2,000 

. 3,000 1,000 300 


Y, FEBRUARY 2, 1926. 


Cattle. Hogs. Sheep. 


MEE ss 'o5i0'sn'0 5.0 ON0'ca ween se 5,000 12,500 2,000 


peck seu susie soone 11,000 35,000 14,000 
Pca chcen. ceereens 10,000 9,000 4,000 
Beast cus cbeowaenette -. 8,500 15,500 8,500 
ae sssssseivesdese SD SOO 000 

} pastseeeeaeee OUD TOOD 500 
PEPE RHO oe 2,500 10,000 500 
Wswaesankvoesses 1,000 900... 

pa esesersececeses 2,000 800 eees 
Se ee 1,000 3,000 400 
Stine Set haat 900 3,800 «5,200 
.. 200 800 200 

800 2,500 100 

Sea weuaapapasnest 1,200 7,000 200 
PES SRP ee 100 500 1,000 
aor are 300 3,200 200 
ORS NI Oey 200 2,000 800 
Seneue eo WER ACeRoe 200 1,500 500 
ae Ree 100 700 Se 

Bc See owdixunwenwesee 1,000 1,300 400 


FEBRUARY 38, 1926. 


Cattle. Hogs. Sheep. 


TLEYVTL EY EEE E errr i, 15,000 9,000 


8,500 4,000 


COcewerccesesscesse 2,000 9,000 
05001000606 50 000.046 08 9,500 1,000 


8,000 5,000 
17,000 3,000 
19,000 2,000 


ikansseen seed 800 he 
200 200 
1,500 100 
Pete tekes cued snake 5 1,700 3,400 
1,000 200 
2,000 100 
: 7,000 600 
Laws MKS ae Keser er 1,500 1,300 
3,000 200 
SCE a A SRR ea 2 4,000 600 


2,500 1,000 


. 1,000 2,100 “300 


FEBRUARY 4, 1926. 


Cattle. Hogs. Sheep 
38,000 12,000 
“000 4.000 
11,500 9,500 





Eon acini sso he vs oe aan 7,500 1,000 


4,500 3,000 
13,000 2,000 





bebe s 4080.00 4:0 00005048 2,200 9,500 500 
200 

200 

q 1,800 

5 100 

er ere ry Te 3 000 200 

1,200 

100 

TW66 90 06 che Sip be CSRS .S ¥ 200 "300 800 


6d SPOR R ERENT E 400 3,000 2,000 
FEBRUARY 5, 1926. 


Cattle. Hogs. Sheep. 


Ctettasereasssseene GOO  waee JZaeoe 
5 oho aie re 500 4,500 2,500 


1,300 12,500 3,500 
800 9,000 1,000 


aay asihn ees teas 800 5,000 5,000 
14,500 3,000 
11,500 700 

APS Por irn hie 700 600 ae 
EPS e ey ree 2,260 1,000 400 
200 800 200 
100 800 9,200 
SUPE AER SOAS Wa saws ois 200 1,600 100 
Be gh kees 44a wien sm 800 7,000 300 
Soece 3,000 1,000 
‘am 600 3,400 100 
Vaan Dk wee betes oA 200 2,700 4,000 


100 3,000 1,000 








Febru 


PA 
ness 
Killer. 
on ab 
and h 
light « 
steers 
at 12 
cows 
and 
25@4. 
8,500 
bulls 
8@9c 
Jan.-! 

CoO 
and \ 
hides 
busir 
good 
45 |b 
12@! 
stock 
9c 

want 
bette 
hide 

at 1 

basi 

liver 
hea\ 
tren 
cou 
pacl 
try 
7@i 


mi 


vie 
an 
tie 
mi: 
pi 


in: 








February 6, 1926. 


' 


THE NATIONAL PROVISIONER 


HIDE AND SKIN MARKETS 


(SHOE AND LEATHER REPORTER) 


Chicago. 

PACKER HIDES.—It is said the busi- 
ness this week totals 110,000 already. 
Killers are sold up very close to February 
on about all selections but native steers 
and heavy cows. Only a couple of cars of 
light cows of Jan. kill are unsold. Native 
steers moved at 13c; Texas and butts sold 
at 12%c; Colorados made 12c; branded 
cows and heavy cows, llc; lights, 1134c, 
and split weights, 45 lbs. up, 11%c, and 
25@45 Ibs., 12%c. <A large packer sold 
8,500 Dec.-Jan. light cows 11%c; native 
bulls quoted around 10@10%c; branded, 
8@9c for points; local small packers offer 
Jan.-Feb. kill 114%c. 

COUNTRY HIDES.—Business is slow 
and values uncertain. Current quality light 
hides are quoted around 12@12\%4c for 
business with sellers pricing grub free 
good section lots at 13c or better in 25@ 
45 lbs. range. Weights 25@50 lbs. quoted 
12@12'%c for business and asked. Heavy 
stock is quiet with buyers talking around 
9'%4c for current kinds. Buff weights are 
wanted around 10c and held at Ile or 
better for grub free material. 
hides in the originating sections are priced 
at 10% @1le as a rule and the business 
basis is declared not over 10c selected de- 
livered. Heavy steers quoted 11Y%@l12c; 
heavy cows, 94@10c; buffs, 10@11c; ex- 
tremes, 12@13c for descriptions; branded 
country hides around 8@8'%c; country 
packers around 10c; bulls, 744@8c; coun- 
try packers around 9144@10c and glue hides 
7@7%c asked. 

CALF SKINS.—New business here also 
is slow. Packer calfskins are well sold 
out for January, only a few cars of in- 
ferior point slaughter being available at 
21lc will be considered. Last sales 22c for 
northern points. Cities are offered in a 
range of 201%@21¥c as to seller with most 
lots at 2lc; buyers are talking 20c as their 
views. Outside skins 17@19c for coun- 
tries and 20c for cities. Deacons, $1.15@ 
1.25 for countries; cities, $1. 35@1.40; 
slunks, 75c@$1.00; kipskins- are easy and 
quiet. Packers ask 19c for natives, buy- 
ers make no bids. Overweights sold at 
l6c for two cars northerns and southerns, 
15c. Brands quiet. City kip, 17@18c 
asked; countries, 14@16c for lots. 

MISCELLANEOUS MARKETS.—Dry 
hides are quiet around 20c; horsehides are 
wanted at $4.00@4.25 for good country 
mixtures and held $4.25@4.75. Renderers, 
$4.75 talked and up to $5.00@5.25 the 
views of sellers. Packer pelts are dull 
and nominal around $2.25(@2.75 for quali- 
ties; shearlings sold again at $1.20 for 


mainly No. 1 stock; dry pelts, 27@28c; 
pickled skins, $7.75@8.25; doz., hogskins, 


15€@35c; pigskin strips quoted 6@7c nom- 
inal. 
New York. 
NEW YORK PACKER HIDES. — 


Packer hides are quiet. January stock is 
well sold out and February stock not as 
yet offered. Nominal market is consid- 
ered around 12'%c for natives, 12c for 
butts and 11%c for Colorados. 
considered nominal around 
Bulls, 914@10c. 

OUTSIDE PACKER HIDES.—Small 
packer lines are quiet with late business 
noted in all weight cows and steers around 


Cows are 


11@11%c. 


All weight © 


lle. As a rule eastern killers are talking 
11%c, but such a rate is considered high. 
Canadian killers are doing nothing in cur- 
rent salting as yet. Pacific coast hides are 
marking time, buyers and sellers being 
apart in their views. 

COUNTRY HIDES.—Country hides 
are in an in-between position, with some 
interest developing and in other quarters 
a state of lassitude prevailing, Eastern 
patent leather tanners are more keenly 
seeking suitable material and it is reported 
some 8,000 Southern extremes sold at 
1234c flat for good northern country kinds 
and city descriptions at 13%c flat f.o.b. 
Eastern country 50 lbs. up hides are of- 
fered at 9c flat without attracting atten- 
tion, though some export interest is 
thought developing. Eastern all weights 
are selling at 9@9'%4c flat, generally in 
smaller parcels for lots containing a few 
grubs. Canadian 50 lbs. up hides are priced 
at 9c flat without drawing counter bids. 
Similar light hides are rated at 114@12%c 
flat basis for business. Midwestern light 
stock quoted 12%c generally bid and oc- 
casional sales as high as 13c to patent 
leather people. Midwest 25@50s quoted 
12@12%c as to lots. Michigan 25@60s 
quoted 10%@llc range for weights and 
descriptions. 

CALFSKINS.—Business in N. Y. skins 
has slumped into quietness again. Offer- 
ings are reported as somewhat limited. 
Buyers as a rule consider other types of 
skins somewhat cheaper and are confining 
their attentions to such material to the 
neglect of N. Y. lines. Last business noted 
in lights was at $1.80; mediums last 
brought $2.45, and heavies are quiet and 
reported available at $3.05@3.10, this 
weight range generally being neglected, 
Outside skins are steady and unchanged. 
Penn. cities are rated $1.75@2.40@3.00 
asked; other varieties from 5c to 15c dis- 
count. Untrimmed city skins are gener- 
ally wanted at not over 20c for first salted 
kinds. Foreign skins are classed as steady 
to strong in tone for the weights and qual- 
ities offered. N. Y. kips are quiet, veals 
$5.55, and heavies, $4.10. 
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CANADIAN LIVESTOCK PRICES. 


Summary of top prices for livestock at 
leading Canadian centers for the week 
ending January 28, 1926, with comparisons: 


BUTCHER STEERS. 
1,000-1,200 lbs. 


Week Same Week 
ended week, ended 

Jan, 28 1925. Jan, 21, 

Se are ee $ 8.00 $ 7.50 $ 8.25 
Montreal (W) ........ 7.50 7.10 7.65 
MOnerees () .scccesce 7.50 7.10 7.65 
WEEE a's s:eae'esin's cree 6.50 7.00 7.00 
IN 6.5 gia acas a6 on e419 .00 6.60 7.25 
Ae er i 6.75 6.25 7.00 

VEAL CALVES. 

Week Same Week 
ended week, ended 

Jan. 28 1925. Jan, 21, 
Co eee $15.00 $15.00 $13.50 
Montreal (W) ...sscee 11.50 12.00 12.00 
Montreal (E) ......... eS aa 12.00 12.00 
. |. ares 8.00 9.00 9.00 
CRIBOET kcc cece cedecese 6.50 5.50 6.25 
DIOR 65 csccscecccs 8.00 7.00 8.00 

SELECT BACON HOGS. 

Week Same Week 
ended week, ended 

Jan, 28 1925. Jan. 21, 
ONE 6k eases 4.08 dee he $15.36 $12.50 $15.36 
Montreal (W) ........ 85 12. 25 14.85 
Montreal (EH) ......... 14.85 12.25 14.85 
WHORIHOR  cccccecnsecs 14.41 11.11 14.30 
CAIMOTY .ccccccccvccece 14.30 11,11 14.02 
MGC oc cc ccveces 14.41 11.40 14.24 

GOOD LAMBS 

Week Same Week 
ended week, ended 

Jan. 28 1925. Jan, 21. 
i ere, $16.00 $14.50 
, Montreal (W) ........ 11.25 13.00 11.50 
Montreal (BH) ..k..cck> 11.25 13.00 11.50 
WARNER ioe se ccescens 12.00 12.50 12.50 
RE Nnescaeecrseces 12.00 14.25 12.00 
Edmonton .......scccee 13.00 14.00 13.00 
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SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the following 
centers for the week ending January 30, 1926: 





CATTLE. 

Week Cor. 

qnting. Prev. week, 

Jan. 30. week. 1925. 
CD raw hobcc ae tatenesacn 31,263 31,815 26,414 
Kansas City. . 24/289 27/145 25,187 
OOIENS. ...5:. 16,731 23,882 21,106 
East St. Loui 12,064 13,312 11,829 
St. Joseph. . 9,7 


I Dekh e.cccwtneceuvknaes "834 























oe | ae ere 6,617 9,646 6,909 
ee er 1,838 1,772 1,722 
ED Gi a0 6.0: 0in'e stale. este 4,730 4,616 1,994 
ROR ere ere 1,772 2,128 1,839 
New York and Jersey City.. 9,704 9,844 11,232 
CE ss A ree 5,663 5,144 4,404 
MOU ad aNadepikpakenetons 134,944 150,702 130,353 
HOGS. 
Ns  nadaeiwaceswanenes 141,100 134,800 184,200 
Se ee 32,005 28,165 43,557 
MEE Sectors itetimeaskone 52,382 49,005 83,406 
Sa en 38,598 40,599 49,485 
ne pe 31,057 28,905 50,848 
RUE os 6 oe os snnscniceate 49,915 47,311 66,000 
Eg secede ns elelts.cac cans 7,935 14,701 9,520 
PRUNE fa rein.ae eeeisc uence nee 23,798 20,820 19,416 
i Oo SR eee 3,420 3,356 11,782 
Philadelphia .............00. 15,058 17,515 17,960 
BUENEAE 966-60 ceniciccewune 39,0093 43,009 20,003 
act nav eucts Heckermand 3,783 18,525 30,547 
New York and Jersey City.. 50, 369 §=52,009 66,406 
GRIBBOME OIF. occ sccccccene 2,902 2,196 9,238 
Nes dete kincccsommens 501,415 500,916 662,588 
SHEEP 
Cs oa dk oi cckdnnedaecte 47,810 40,014 40,731 
Kansas City................. 23,752 20,130 16,94 
WIE ans nd washes Vas: cab exces 33,344 29,653 32,482 
MOE Es ADs 5 00. 6-0'0:0. 00:66:67 9,948 9,073 7,684 
Rg SEAT eae 24,436 21,643 17,510 
on Re Ae 12,814 10,418 6,918 
MEN a's vid-walnneis adaccade san 313 280 272 
Po eer 663 1,137 2,537 
RIES sc.cddtaccccedees 5,138 5,873 4,246 
tS ae ee 859 889 352 
| NERS ieee ev 4,658 4,486 4,177 
New York and Jersey City.. 45,239 42,278 34,824 
i | Aes 21 16 35 
BO 5c ves cb cbcwncdasc's 208,995 185,890 168,710 
 < 


CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for the 
week ending February 6, 1926, with com- 
parisons, are reported as follows: 

PACKER HIDES. 
Week ending Week ending Cor. week 


Feb. 6, '°26. Jan. 30, '26. 1925. 
Spready native 
rere 15 @16n @16c @18n 
Heavy native 
Serre @13c @l4c @16%ec 
Heavy Texas 
ae @12\%ec @l4c 18 @16%c 
Heavy butt 
— 
SROOTS. on 0s @12%c @l4c @l16c 
weaee Colorado 
ees @12¢ @18c @lic 
Ex-Light Texas 
WORE scavces @llic @12c @13%c 
Branded cows.. @lle @12c @138%c 
Heavy native 
cows .........11 @l11%e @12e¢ 144% @l5c 
Light native 
PPP Rr @11%c @12c @15\4c 
Native bulls....104%,@1llc @l11c 12%c 
Branded bulls.. - 84@ 9e @ 9% 104%@l11c 
Calfskins ; @21%c @21%c 26%4@27c 
i) ee ree @19n @19e 20 @2I1c 
Kips, over’t.. @16e @lic @18\%c 
Kips, branded. qisac @l4c 16 iene 
Slunks, regular. @95e @1.00 @1.20 
Slunks, hairless.50 @60c 50 @60c @65c 
Light, Native, Butts, Colorado and Texas steers 1c 


per Ib. less than heavies. 
CITY AND SMALL PACKERS. 
Week ending —_ cor Cor. week 
Feb. 6, '26. Jan. 30, '26. 1925. 
Natives, all 


weights ...... @12e @12c @15\%c 
Bulls, native... @10c @10ce @i11%e 
Br. etry. Nasi... @lile @lle @13%c 
Calfskins ...... @ 18%4n @18%n @23%e 
BEM e ss ceaeknn @15%n @15%n 17%@18e 
Slunks, regular. @1.00 @1.00 @1.20 
Slunks, hairless 

te PP @40c @40c 25 @40c 


COUNTRY HIDES. 
Week ending Week ending Cor. week 
Feb. 6, ’26. Jan. 30, '26. 1925. 
Heavy steers....11 @11%ec 11 @l1l%ec 13 @13%c 
Heavy cows......10 @10%c 10 @10%c 12 @12%ec 










, Sa 10 @10%ec 10 @10%e 12%@138¢c 
Extremes 12 @12%c 124%@13c 144%@15c 
(are 8 @ 8%e 8 @ 8%e 8%4@ 9c 
Branded 8144@ 9e 84%4@ 9c 104%@l11c 
Calfskins 14 pS ic «6 14 @15e 164%,@17Tc 
c 13 @l4ec 13 @l4e 14 @14%c 
as $0. 9001, 00 $0.90@1.00  $1.15@1.20 
Deacons ........ $0.80@0.90 $0.80@0.90 $1.00@1.10 
Slunks, regular..$0.80@0.90 $0.80@0.90 $1.00@1.15 
Slunks, hairless.$0.30@0.40 $0.30@0.40 > aoe, = 
Horsehides . -$4.00@4.50 $4.50@5.00 
Hogskins ......$0.25@0.30 $0.25@0.30 3: 23G0. 30 


SHEEPSKINS. 
Week ending Week ending Cor. week 
Feb. 6, ’26. Jan. 30, '26. 1925. 
Large packers. .$2.25@2.75 $2.25@2.75 $%4.35@4.65 
Small packers. .$2.25@2.50 $2.25@2.50 $3.75@4.00 
Pkrs. shearlgs. .$1.15@1.20 $1.15@1.20 @1.35 
Dry pelts ......$0.27@0.28  $0.26@0.28 0.37%@0.4 





ema 
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ICE AND REFRIGERATION 


ICE NOTES. 


Brookfield Ice Company has been chart- 
ered in Brookfield, Mo., with a capital stock 
of $60,000 by J. C. Tooey, W. D. Harris and 
others. 

Kenedy Electric & Ice Company plans to 
build a 30-ton capacity ice plant in Kenedy, 
Tex., at a cost around $50,000. 

Missouri-Arkansas Power Company, owner 
of the Monette Ice & Light Company, 
Monette, Ark., plans to rebuild the plant 
which was recently destroyed by fire. 

The ice and light plant of the Planters 
Oil Mill in Tunica, Miss., has been sold to 
the Mississippi Power & Light Co. 

Marshfield Ice & Storage Company plans 
to remodel and greatly enlarge its plant in 
Marshfield, Mo. 


Decatur Ice & Coal Company plans to 





Get the Facts 
about the 


Arctic Horizontal 
Ammonia 
Compressor 





It is built for hard, 
continuous service at 
medium speeds and 
especially for the pur- 
pose of pumping Am- 
monia gas. 


Every Meat Packer 
should know about 
its unusual features 
of better perform- 
ance. 


Ask for Bulletin No. 8 
The 


Arctic Ice Machine Co. 
Canton, O. 











build a $10,000 ice plant in Decatur, Ala. 
The new plant, completely equipped, will 
cost around $35,000. 
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HUMIDITY CONTROL IN COOLER. 


(Continued from page 20.) 

Second: The air must be passed over 
some medium or some device whereby the 
moisture in the air will be removed and 
retained and the cold, dry air permitted to 
pass on to cool the room and the contents 
of it. 

There are several ways in which this 
may be done. One is by means of a fan 
and ducts properly spaced and distributed 
so as to deliver the moist air against the 
refrigerating coils. By doing this two re- 
sults are accomplished. The moisture in 
the air is deposited and held on the pipes 
in the form of snow, and the air is cooled 
and distributed. 

A Fan and Duct System. 

What is known as the Browne forced 
air circulation and humidity control sys- 
tem for conditioning cooler rooms works 
on this principle. The apparatus is very 
simple and contains only one moving part 
—a fan. 

Essentially there is a main, vertical duct 
with an opening at or near the floor line. 
The unconditioned air is taken into the 
system through this opening by the fan. 

This main, vertical duct extends upward 
in the room to a point on a line with the 
center line of the refrigerating coils. Here 
it branches into smaller ducts, running 
lengthwise of the room, parallel with the 
coils. These smaller ducts contain open- 
ings through which the air is forced 
against the coils. 

The sizes of the main duct, the horizon- 
tal branch ducts and the fan are regulated 
by the size of the room. 

The operation of the system, as well as 


the system itself, will be readily under- 
stood from the accompanying illustration, 
The air and the moisture contained in it 


are drawn into the system through the 


opening at or near the floor, carried 

through the pipes by the fan and dis- 

charged against the brine coils. 
Operation of the System. 


The moisture is congealed on the coils 
and the air cooled and circulated to all 
parts of the room. A damper in the main 
duct behind the fan controls the amount 
of air circulated through the system, if 
such control is found desirable. 

The advantages of the system are in its 
simplicitv, the fact that it can be installed 
in a cooler easily and quickly without dis- 
turbing walls, floors or ceilings, and the 
ease with which it can be operated and 
controlled. And because more air is 
brought in contact with the coils by this 
system than would be the case if the air 
were permitted to circulate naturally, it is 
possible: to maintain lower temperatures in 
the room with less refrigeration. 

Test in a Sausage Plant. 


The principle of this system has been 
worked out in practice in several plants in 
which it has been installed. 

A test of the conditions in the sausage 
room of a Western packing plant before 
and after the installation of this system 
gave the following results: 

The installation work was completed at 
4:30 in the afternoon, and the system im- 
mediately placed in operation. The air 
circulation velocity produced by the sys- 
tem was 1,700 feet per minute. At this 
hour, with all refrigeration on, the record- 
ing thermometer registered a temperature 
of 38 degrees F. A reading of the Sling 
psychrometer showed the humidity to be 
100 per cent. 








Glenwood Avenue 
West 22nd St. 


Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


PHILADELPHIA, PA. 











Novoid Corkboard Insulation 


Made of specially selected, clean, dry cork granules. Compressed and baked in double width 
molds, split and finished full standard 12”x36”—no “green centers” possible. 


Write Dept. 42 for Literature and Sample. 


Cork Import Corp., 345 West 40th St., New York City 














It Can’t Forget to Close Itself 


“Door That Cannot Stand Open’”’ 


Its flapper doors always closed unless filled 
with passing goods or man. No outrush of 
dry cold air, no inrush of warm moist air. 


Bulletin No. 48, FREE, shows how it 


saves its cost in a single month. 


Stevenson Cold Storage Door Co. 
1511 West Fourth St. 


STEVENSON’S 


Chester, Penna. 
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February 6, 1926. 


CORK 
INSULATION 


There ig a good reason why ex- 
perienced engineers, architects, 
and owners have been favoring us 
with their business and why they 
specify “Crescent” (100% pure) 
Corkboard. 


Write for complete information. 


e e 
United Cork Companies 
Plant at LYNDHURST, N. J. 
BRANCH OFFICES 

New York, N. Y. 

Philadelphia, Pa, i ape ee 
Cincinnati, 0. : 
Cleveland, 0. 


Milwaukee, Wis. 





At 6:30 in the afternoon, two hours 
after the system had been placed in oper- 
ation, the temperature of the room had 
dropped to 30 degrees F.; at ten o’clock 
the temperature was 28 degrees F. 

At 10:30 P. M. all refrigeration was 
turned off, and for two hours the tempera- 
ture remained at 28 degrees. Between the 
hours of two and three in the morning the 
temperature dropped still lower—to 27 de- 
grees—after which it continued to rise 
At 8 o’clock, with all refrig- 
eration still turned off, it had reached 32 
degrees. 

Walls and Ceilings Practically Dry. 

At nine o'clock, when the refrigeration 
was again turned on, and while meat was 
being brought into and taken out of the 
room, the temperature was 30 degrees and 
the humidity 82 per cent. 


very slowly. 


The walls and 
ceiling were practically dry, except at one 
point where water from the department 
above was leaking through. 

In another plant that has come under 
observation the system was the means of 
correcting a very bad condition. Before 
the system was installed the ceiling and 
sidewalls of this room were covered with 
one-half inch of snow. Twenty-four hours 
after the system had been placed in oper- 
ation in this room all of the snow had 
disappeared, and the conditions were very 
good. ‘This condition has been maintained 
ever since. 

Little to Wear Out. 

In a system such as this there is little 
to wear out. The only wearing parts are 
the bearings on the motor and the fan, so 
that against the savings made, there is but 
a small operating and 
pense to be charged off. 

Economical and efficient operation of a 


maintenance ex- 


THE NATIONAL PROVISIONER 


i YOU are a meat dealer, packer 


or sausage maker, and are trying 
to “get along” with inefficient and 
worn out refrigerating equipment, you 
are actually inviting robbery. 


It is easy enough to eliminate spoil- 
age and trim losses simply by in- 
stalling a York Mechanical Refrig- 
erating unit, designed and built ex- 
pressly for the butcher and meat mer- 


chant. 


itself, 


Automatic, dependable 
and economical. 


It pays for 


Write for descriptive data. 


Manufacturin 
Company C( 


YOR 


Ice Making and Refrigerating Machinery Exclusively 


York, Penna. 








Salesrooms: 
207 East 48rd St. 
Vanderbilt 8676 


A. C. Wicke Mfg. Co. 


Cold Storage Installations 


of Every Description 
Special attention given to cork and cement refrigerators 
Reliable Butcher Fixtures and Supplies 


NEW YORK CITY 


Main Office and Factory: 
406 East 102nd St. 
Atwater 0880 Melrose 7444 


Bronx Branch: 
774 Brook Ave. 











Kramer Improved 


Hog Dehairing Machines 
Capacities 50 to 1000 Hogs per Hour 


Real Cleaning — Conveyor Control — 
Excellent References on Performance 


Write for information 


L. A. Kramer Co. 


Low Upkeep 


111 W. Jackson Blvd. 
CHICAGO 








meat packing plant is not achieved by 
making a big saving here and there, but 
rather in watching all details and eliminat- 
ing all losses, be they large or 
wherever such losses may occur. 
Chance to Save Expense. 
There are many spots and many depart- 
ments in a meat packing plant where small 
losses may be eliminated. Each of these 
losses, in themselves, may be of little 
moment in so far as reducing the cost of 
production is concerned. But in the ag- 
gregate they make a mighty big extra ex- 
pense. If all of the small losses are elim- 


small, 


inated there will be no big loss in the plant. 

There are opportunities in many meat 
packing plants for bettering conditions 
and eliminating extra expense in the oper- 
ation of cooler and storage rooms by in- 
creasing refrigerating efficiencv, eliminat- 
ing moisture and providing facilities for 
maintaining the proper air circulation. 

If these three things are done, and if 
the room is properly constructed, there 
will not only be possible a quicker turn- 
over of meat products, but the prime fac- 
tors contributing to meat deterioration and 
spoilage in storage will have been elim- 
inated. 








Packing House Chemists 


CHEMICAL & ENGINEERING CO - Manhattan Building - CHICAGO, ILL. 
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Chicago Section 


J. Paul Dold, of Buffalo, N. Y., was in 
the city this week. 


P. J. Golden, of the Weil Casing Co., 
a i N. Y., was in the city during the 
week. 


Henry Fischer, well-known Louisville 
packer, made a business trip to Chicago 
during the week. 


Milton Schaffner, treasurer of Schaffner 
Bros. Co., Erie, Pa., was in Chicago this 
week on business. 


John W. Hall, prominent packinghouse 
broker, has left the city for a week to take 
a well- ‘earned rest. 

Howard R. Smith, president of Schafer 

Co., Baltimore, Md., was a Chicago 
visitor late in the week. 


Ernest Urwitz, of the Dryfus Packing 
& Provision Co., Lafayette, Ind., made a 
trip to the city this week. 


President J. T. McMillan, of J. T. Mc- 
Millan Co., St. Paul, Minn, was a busi- 
ness caller in the city this week. 


Albert Bischoff, vice president of the St. 
Louis Independent Packing Co., St. Louis, 
Mo., was a Chicago visitor this ‘week. 


A. E. Miller, of the car route sales de- 
partment of the Swift Canadian plant at 
Toronto, Canada, was in Chicago this 
week. 


Jay E. Decker, president of Jacob E. 
Decker & Sons Co., Inc., Mason City, Ia., 
passed through Chicago early this week on 
his way East. 

Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 37,737 cattle, 11,647 calves, 77,853 
hogs and 32,178 sheep. 


A. A. Haisman, branch house district 
manager for Eastern Canada for the Swift 


Canadian Company, made a business trip 
to Chicago during the week. 


John J. Felin, president of John J. 
Felin & Co., Inc., Philadelphia, Pa., passed 
through the city late last week on his way 
to California, where he plans to spend a 
vacation. 


. E. Wrenn, of the meats and fats 
division of the U. S. Department of Com- 
merce, was in Chicago this week con- 
ferring with the Committee on Foreign 
Trade of the Institute of American Meat 
Packers. 








Sentence Sermons 


Written for THE NATIONAL PROVISIONER 
By Roy L. Smith. 


IF I WERE A SALESMAN— 


_— 


would be loyal to my firm, or I 
would auit. 

would be a salesman, not an 
order taker. 

would understate my case and 
never worry about the come 
backs. 

—I would be able to meet every 
argument, or change my line. 
would try to be willing to learn, 
even from men younger than 
myself. 


_ 


me 


— 


a 


would make a profession out of 
my job. 

would base my hopes on good 
character, rather than on clever 
talk 


— 




















Prices realized on Swift & Company’s 
sales of carcass beef in Chicago, for the 
week ending Saturday, January 30, 1926, 
on shipments sold out, ranged from 9 
cents’to 20 cents per pound, and averaged 
13.40 cents per pound. 

Provision shipments from Chicago for 
the week ending Jan. 30, 1926, with com- 


parisons, are officially reported as fol- 
lows, with comparisons: 
Cor. 
Last week. Prev. week. week, 1925. 
Cured meats, Ibs. .17,386,000 19,741,000 19,915,000 


Fresh meats, Ibs. :47,568,000 50,617,000 42,226,000 
Saree 10,575,000 10,789,000 12,815,000 


J. J. Doheny, formerly in charge of the 
New York office of the U. S. Bureau of 
Agricultural Economics, and now a member 
of the sales force of the Toledo Scale Com- 
pany, was in Chicago this week on a brief 
visit. Mr. Doheny is in charge of the com- 
pany’s Boston territory, and in 1925 led the 
New England district in sales. His sales 
record was 105 per cent of his quota. Mr. 
Doheny came on to Chicago after attend- 
ing a sales conference in Toledo. 

Sa 
SKIPWORTH HEADS SILZ. 

V. D. Skipworth, for many years well 
known in the packinghouse industry as an 
executive of the S. & S. Company and of 
Wilson & Company, on Monday of this 
week was made president of the House of 
A. Silz, New York City, to succeed H. E. 
Finney. J. P. Harris, who has instituted 
a number of new departments in the 
House of A. Silz since he went to New 
York, has been made vice president. 

Mr. Skipworth began many years ago in 
a subordinate capacity with the old 
Schwarzschild & Sulzberger Company at 
New York, and rose to be its traffic man- 
ager. With the reorganization as Wilson 
& Company he was made vice president, 
and for many years served in that capacity 
as one of Mr. Wilson’s chief lieutenants. 

Later he was put in charge of the ex- 
tensive Wilson-Martin Co. interests at 
Philadelphia, and it was this position he 
vacated to accept the presidency of the 
largest hotel supply and meat specialty 
concern in the country. He thus returns 
to his old home, New York, where his 
ability as an executive is especially well 
known. 

The Silz concern has branched out in 
meat manufacture in many lines, making 
a specialty of canned chicken and similar 
foods in addition to its big poultry, meat 
and game business. Mr. Harris only re- 
cently instituted the manufacture of fancy 
sausage as an addition to the company’s 
line. 











H. P. Henschien R. J. McLaren 


HENSCHIEN & McLAREN 


Architects 


1637 Prairie Ave. Chicago, Ill. 
PACKING PLANTS AND COLD STORAGE 


H. 0. GARDNER A, LINDBEEG 7 : m 
GARDNER & LINDBERG | | Packing House Products | |), |, Davis and Associates 
Mechanical, Electrical, Architectural Oldest Brokers in Our Line Ser 
SPECIALTIES, Packing Plante, Cold Storage, 624 South Michigan Avenue 
1194 Marquette ‘Bldg. CHICAGO CHICAGO, ILL. 





Carcass Beef—P. 8. Lard—Green Pork 
Boneless Beef—Ref. Lard—Cured Pork 
Quick Reliable Service Guaranteed 


Eight Phones Postal Telegraph Building 








Stadler, Levine & Cravin 
Architectural & Mechanical Engineers 


Packing Plants—Refrigeration 
Plans and Supervision 








CONSTRUCTION All Working CHICAGO, ILL. 29 Broadway NEW YORK 
Fred J. Anders Chas. H. Reimers George F. Pine Walter L. Munnecke 
ANDERS & REIMERS Pine & Munnecke Co. C. W. RILEY, Jr. 
ARCHITECTS Packing House & Cold Storage BROKER 
ENGINEERS a big A - & 2109 Union Central Bldg., Cincinnati, O. 
814 Erie Bldg. Packing House te ee cae Provisions, Oils, Greases and Tallows 
Cievaana, 0. epedalsts so Merohy Detroit, Mich, ** gro a 





Offerings Solicited 











M. P. BURT & COMPANY 


Engineers & Architects 
Packinghouse and Cold Storage 
Censultation on Power and 
Curing, etc. You Profit by Our 25 Years’ Ex- 
perience. Lower Construction Cost. Higher 


efficiency. 
206-7 Falls Bldg.. MEMPHIS, TENN. 











Manhattan Building, Chicago, Ill. 





PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 


Cable Address, Pacarco 
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Good Business 


A Corner Conducted by John W. Hall. 














Is Consistency a Virtue? 

There are a great many beliefs firmly 
established in the minds of men; which 
properly analyzed, prove to be ridiculously 
fallacious. One of these is the theory that 
consistency is always a virtue. 

Is it commendable in a man to be so 
set in his ideas on any subject that he 
cannot be persuaded to face about and 
take an opposite view? Doesn’t this 
staunchness in upholding a cause or a code 
or one side of any debatable subject some- 
times border on stubborn fanaticism? 

If a man who has voted the Democratic 
ticket most of his life suddenly takes a 
liking to the Republican nominee, for 
reasons good and sufficient to himself, and 
casts his ballot accordingly, he is incon- 
sistent. 

If a fellow who has been “bearish” on 
a market turns around in the twinkling of 


an eye, and gets all hopped up with “bull” 
ideas, he is likewise inconsistent—some- 
times to his material advantage! 

Nature herself is a fickle dame—as wit- 
ness sunshowers, quick changes in tem- 
peratures, tornadoes, tree-climbing fish, 
etc. 

Inconsistency to our notion is not alto- 
gether deplorable. It means mobility of 
thought, the courage to change your mind 
and admit it, and the ability to say with 
good grace, “I was all wrong.” 


Emerson, he of the crystal clear, far 
reaching intellect, decried pronounced 


consistensy as a damper on the spirit, as 
the boast Of a shackled, mediocre soul. So 
let us not be afraid to write and say what 
we think—and be still less afraid to go 
on record tomorrow or next week as 
sponsoring the “other side.”—E. H. PHEE. 


— 
NEW OWNER OF TOLEDO SCALE. 


Controlling interest in the Toledo Scale 
Company, internationally known manufac- 
turers of automatic scales for retail stores 
and factories, has been acquired by Hubert 
D. Bennett, of Toledo. Mr. Bennett has 
been elected president of the Company 
and has assumed active direction. 

O. C. Reeves, general factory superin- 
tendent of the since 1905, was 
elected first vice-president, and W. C. 
Gookin, general sales manager, was elect- 
ed second vice-president. Mr. Gookin, 
who is widely known in the specialty sell- 
ing field, Toledo organization 
a year and a half ago. 

The company was organized in 1901 by 
the late Henry Theobald to manufacture 
a computing scale operated by means of 
an automatic pendulum 
rather than by springs. 

Employing this same principle of an 
counterbalance, the company 
has expanded to the point of manufactur- 
ing some thirty models of computing and 
non-computing models of scales for retail 
stores, a large automatic 
weighing and counting scales for indus- 
trial use, ranging in capacity from eight 
ounces to thirty tons, and scales for such 
special purposes as determining the 
uniformity of weight of a continuous 
sheet product in the process of manufac- 


company 


joined the 


counterbalance 


automatic 


very line of 


THE NATIONAL PROVISIONER 


ture, determining the weight per yard of 
a bolt of cloth, indicating on a dial the 
horsepower of motors, and for balancing 
reciprocating units. 

The company also has entered the meat 
packing and allied industries with a line of 
weighing apparatus which has attracted 


HUBERT D. BENNETT. 


President, Toledo Scale Co., Toledo, Ohio. 


immediate attention because of 
tical features. 

This line is sold through ten branch 
offices in principal cities, mumerous 
agencies and a sales force of about 400 
men in the United States. The Canadian 
Toledo Scale Company, Ltd., operates a 
plant at Windsor and has a sales organ- 
ization covering Canada. The product is 
manufactured for the British Isles under 
license from the Toledo Scale Company 
bv W. and T. Avery, Ltd., the oldest scale 
company in the world. In other coun- 
tries the product is sold through the 
foreign department of the Toledo com- 
pany. 


its prac- 


Mr. Bennett acquired experience from 
the ground up. After graduation from 
college he worked three years as a factory 
hand in the shops of the Willys-Overland 
Company at Toledo, then as a clerk in 
several office departments and finally in the 
advertising department. He was with the 
Studebaker Corporation of 
several as wholesale salesman, as- 
sistant advertising manager, assistant to 
the vice-president in charge of sales, and 
assistant retail sales manager of the New 
York branch. 

Mr. Bennett is the 
George W. Bennett, who at the time of 
his death first vice-president and 
general manager of Willys-Overland, Inc., 
and who for a number of years had been 
one of the most notable figures in auto- 
mobile circles. 


America for 
years 


son of the late 


was 


The past year has been a very success- 
ful one for the Toledo Scale Company, 
there having been secured a very sub- 
stantial increase in volume of sales. A 
bulletin recently published by the Com- 
pany announced that in 1925 more than 
twice as many men as during the previous 
year had made the 100 Per Cent Club which 
is composed of salesmen who secure their 
quotas of sales or better. 














RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mem:, JOR: BB. iss cis 19, 696 3,700 43,308 12,041 
Tues., Jan. 36,227 = 21,711 
Wed., Jan. 26,785 16,687 
Thur., Jan. ‘ 51,764 13,745 
Fri., Jan, 25,764 7,851 
Sat., Jan. ¢ 3,706 5,078 
Total last week 5, 14, 187,544 77,113 
Frevious week....... 62,006 16,739 184,776 69,406 
ts Ue” 56,322 13,705 269,570 64,017 
Two years ago....... 52,304 14,658 288,773 72,003 

SHIPMENTS 

weom.;. Jam: .26.....< 4,811 48 14,581 
Wes... COR. BO. ....:026 3,045 290 8,127 
Wet., dam. Bl...icee 3,95 279 5,732 
po Ae eee 2,625 254 15,582 
eS, Seen 1,657 78 11,269 
tis OO Ges ceses 261 caer 3,115 
Total last week..... 16,353 1,384 58,406 
Previous week....... 18,020 1,056 54,493 
ON GBS inc ceecues 19,973 2,059 99,449 
Two years ago....... 18,407 1,705 108,230 





Receipts at Chicago Stock Yards thus far this year 
to January 30, with comparative totals: 


1926. 1925. 
Ca a wat kes ewe ein aks caste se otis 255,108 282,617 
MINED 555 inc 6 trea aad diacaia.e! Oe 41k Gosek 65,781 69,593 
EG nas Cakdeneayecivaceun doeeks 809,952 1,280,581 
RE TP re oe 355,425 304,672 
Combined weekly hog receipts at eleven markets 


for week ending January 30, with comparisons: 









Week. Year to date. 
Week ending January 30....... 656, peed 2,911,000 
TI WOO I 66 Sok ncccettsecs CO  Jacomeaaes 
1925 4,370,000 
1924 4,559,000 
1923 765, "000 4,042,000 


Combined receipts at seven markets for the week 
endihg January 30, with comparisons: 





‘ *Cattle. Hogs. Sheep. 
Week ending Jan. 30... .182,000 568,000 214,000 
PEOVIOUD WEEK... ncccccce 208,000 553,000 195,000 
| ARR ee 179,000 813,000 168,000 
REE ie caktase Ceviche wapacie 169,000 787,000 183,000 
0 ORS ee eee 179,000 645,000 199,000 
1922 .158,000 489,000 204,000 


Combined receipts at seven points for 1926 to Janu- 
ary 30, 1926, with comparisons: 


*Cattle. Hogs. Sheep. 
ME te wigitaespadeatinaceeon 836,000 2,492,000 878,000 
BP albu veewccedeuvas wens 849,000 3,681,000 784,000 
BEE wdc ieassncewacsewece 923,000 3,754,000 1,015,000 


*Calves at Omaha, St. Louis and St. Joseph counted 
as cattle. 

Chicago Stock Yards receipts average weight and 
top and average prices for hogs, with comparisons: 


Average 
Number weight- —Prices 
received. lbs. Top. Average. 
236 $13.75 
245 13.25 12.05 
225.. 11.10 
230 7.25 7.00 
237 8.90 8.25 
230 9.70 9.05 
231 =10.40 9.45 


BGS SGRVIOME vcd ascc evs 237,400 231 $ 9.45 


average weights for week 








*Receipts and 
January 30, 1926, unofficial. 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 





Cattle. Hogs. Sheep. Lambs. 

*W eek ending Jan. 30..$ 9.80 $12.45 §$ 8.40 $14.80 
Prev WORE S 656 0:0 4:50-00 9.50 12.05 8.35 14.95 
3 10.60 9.10 18.20 

7.00 7.80 13.70 

8.25 7.50 13.90 

9.05 6.95 13.25 





9.45 4.25 9.35 

$ 8.85 $ 7.10 
Following is given the net supply of cattle, hogs 

and sheep for packers at the Chicago Stock Yards: 









Cattle. Hogs. Sheep. 
*Week ending Jan. 30.. - 100 129,600 51,400 
Previous week........ 43,986 130,283 41.588 
CSRS AAR ree 350 170,121 2,323 
MEA cuiaie eed oe cal eee eare 897 185,543 50, 4: 33 
WE awa teseseencecawetnaes 33,962 135,495 53,640 


*Saturday, Jan. 30, estimated. 


Chicago pac a 
ing Jan. 30, 192¢ 
yi. Be, SO eee eon erin 
Anglo-American 
WEE MPG Fadi cotrc dno nesedendeddrces dogetme 
Hammond & Co.. 
Morris & Co... «e 
WE Ri dens coc ceceeisbwadvadse tes caved 
PEE Sid's. d ccc gtcvidacvcéewnenaveaevatg 
Western Packing Co..... 

EE A a iahe.c did e0:s genase v's onaee oetge 
EN OE Rie cn oon See eedntcrececeddbeddees 
Independent Packing Co 
Brennan Packing Co........ 

Aga? Packing ‘00. .......0:- d 

QERNG Bec cecpscvcrccccivececscccsst eee dembens 


Total SER Ra eC RE Reh FE3 oe we de 


hog slaughters for the week end- 


(For’ Chicago livestock prices see page 40:) 





PTE 


pace ae 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE 


CASH PRICES. 


Based on Actual Carlot Trading, Thursday, 


February 4, 1926. 


Green Meats. 
Regular Hams— 

BBO IWS. AVE... .cccccvcvvcccccccesesess 
10-12 IDB. AVE... ...ccerccccccesesseccacs 
12-14 IDB. AVE... ce ccecccccccccccveses 
14-16 IDB. AVE... . cee cece cece ec eeeerneee 
16-18 IDS. AVE....-cceeecercvccccccccenes 
18-20 IDB. AVE........cccccccccccrecsoues 


BO-BB IS. AVE... ccccccccccseccscececes 


BE-3B WS. BYE. ..occcccccccccccsseccccces 
SED TE, BEB sc cccccccsscosccecsevessens 


Picnics— 


14-16 Ibs. 


Pickled Meats. 


Regular Hams— 
8-10 Ibe. AVE..... eee ee eee 
10-12 lbs. avg......--- oF 
TE. Out sweepers sccses soseeus es 
BOOB TAG DUBS 5 ooo ccc cccccwccccsccscces's 
DP EME. ks 500000 0sesseceeseeses 





‘Bkinned Hams— 
BA BRR, BU s cg cc cccccctccecccocescces 
SEE MG SEES cece cccccscsceeecceccvecs 


10-12 Ibs. EE cesses seenecdebececsesessos 
BEE TDG, VB. ccccccccccccccccveccscecgpes 


Bellies—(square cut and seedless) 
6- 8 lbs. avg 
8-10 lbs. avg. 
10-12 Ibs. avg... 
12-14 lbs. avg 
14-16 lbs. avg 


Dry Salt Meats. 
Extra short clears, 35/45 
Extra short ribs, 35/45 
Regular plates, G-8...........ceseecccecees 
Clear plates, 4-6. .........cceeeeeceenseces 
Jowl butts 


Fat Backs— 
8-10 lbs. avg 
10-12 Ibs. avg... 
12-14 lbs, avg.... 
14-16 lbs. avg 
16-18 Ibs. avg 
18-20 Ibs. avg 
20-25 lbs. avg 


Cigar. eeine— 
Ibs. ave 

1818 Ibs. avg 
RL Es x olin h dn cine 58 os 04% 0 060'% 
eM. 2 ss pehe ce sous eshece nen neee 
25-30 lbs. avg 
30-35 lbs. avg 
35-40 lbs. ave 
40-50 Ibs. avg 











@21% 


@23% 


iit 


24 
a 

22% 

22 


@ 
214% @22 
18-20 Ibs. DTG Ks osenb 000s en s0essene eee 21% @22 


p22 
@22 
@22 


@u% 


@11% 
@12% 
@13% 
144% 
@14% 
@15 
@15% 


@17% 
@1i% 
@17% 
@li 

@16% 
@165. 
@16% 
@15% 





FUTURE PRICES. 
Official Board of Trade Range of Prices. 
SATURDAY, JANUARY 30, 1926. 














Open. High. Low. Close. 
LARD— 
MOP... «500560 15.17% 15.17% 15.15 15.15 
MAY nace 15.50 15.50 15.37% 15.37% 
July 15.65 15.65 15.57% - 15.57% 
CLEAB BELLIES— 
MEAT dasendy 004s TT :2~e 17.10 
SHORT RIGS— 
May .......16.40 16.40 16.32% 16.3214 
MONDAY, FEBRUARY 1, 1926. 
i Open. High. Low. Close, 
LARD— 
MOR.) .65 4-30 15.17% 15.17% 15.15 15.15 
May. ->.. 002. 15.50 15.50 15.37% 15.37 14b 
July .......15.65 15.65 15.57% 15.57 %ax 
CLEAR BELLIES— 
SO” BP eee june oaee 17.10b 
eS ee Sates oy 17.30n 
SHORT RIBS— 
| are 16.40 16.40 16.32% 16.32\%4ax 
See SP esas See 16.45n 
TUESDAY, FEBRUARY 2, 1926. 
Open. High. Low. Close. 
ps dboee 15.17% 15.17% 15.12% 15.15ax 
15.4214 15.42%, 15.3244 15.35b 
60 15.60 15.5214 15.524%ax 
CLEAR BELLIES— 
May sé... iin eT 17.10b 
July 7.321% 17.32% 17. 321% 17.32% 
SHORT RIBS— 
fee 16.50 16.50 16.45 16.50b 
BEE eeenesn' cose Sen? asee 16.50n 
WEDNESDAY, FEBRUARY 3, 1926. 
Open. High. Low. Close. 
LARD— 
eee 5.10 15.15 15.10 15.124%ax 
MAF wiccce 15.374%4-32% 15.40 15.32% 15.35b 
SD Stecnse 15.52% 15.60 15.50 15.55ax 
CLEAR BELLIES— 
ree Sake ine 17.15b 
SUNS avesece sone ose a. 17.3244n 
SHORT RIBS— 
NT isis ob ihe end Save 16.60b 
WEEE Beuncse avian pune “>> 16,65b 
THURSDAY, FEBRUARY 4, 1926. 
Open. High. Low. Close. 
LARD— 
__ er 15.05 , ES 14.97% i ion 
iT waeasee ay 30-27%, 15.30 15.20 
Se eseass 15.47% 15.47% 15.37% is, Hoax 
CLEAR BELLIES— 
ere a! 17.15 17.05 17.05ax 
seven as woes eee ee 17.25n 
SHORT RIBS— 
| Meer 16.60 16.50 16.55 
PY 0000 ds a0%0 os6s shee 16.65n 
FRIDAY, FEBRUARY.5, 1926. 
Open. High. Low. Close. 
LARD— 
A 4-85 
. 
Se i dse0u 
Bept. ...... 1 
CLEAR BELLIES 
May .......17.02% 17.10 17.02% 17.10 
PD, asesta. 000% ness seas 17.321%4n 
SHORT RIBS— 
May .......16.55 16.65 16.55 16.65 
PE aibnees: wee sacs saa 16.60ax 





H. G. S. 
Packing House White Paint 


Harry G. Sargent Paint Co. 
502 Mass. Ave., INDIANAPOLIS, IND. 
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CHICAGO HOG PURCHASES.. 
Purchases of hogs by Chicago packers 
for the week ending Thursday, February 
4, 1926, with comparisons, were as fol- 
lows: 








Week Cor. 

ending Prey. week, 

Feb. 4. week. 1925. 

Asmar Be 00.5 .00 6 sa0ees 7,885 13,508 13,471 
Anglo-Amer. Prov. Co... 7,657 5,091 3,895 
oS? Ee 12,059 12,654 20,407 
G. H. Hammond Co..... 4,841 5,431 10,752 
ee aa eee 10,300 11,178 14,214 
i. © 2 See 12,865 14,767 13,8385 
Boyd-Lunham Co. ....... 7,900 7,617 12,165 
Western. Pkg. & Prov. Co. 7,344 9,819 10,800 
Roberts & Oake......... 3,544 8,204 6,995 
Miler & Tare. ......00 2,633 5,547 6,303 
Independent Packing Co.. 2,837 4,100 6,454 
Brennan Packing Co..... 6,920 5,708 6,293 
Agar Packing Co........ 1,762 2/385 2,456 
Me eer ey eee 88,547 86,001 132,841 








CHICAGO RETAIL FRESH 
MEATS. 











Beef. 
No. 1. No. 2. No. 3. 
Rib roast, heavy end......... 30 25 12 
Rib roast, light end.......... 40 30 20 
Chm TORR nccccccvecccccce - 26 20 14 
CE, SI oven deeccscccces 35 20 
Steaks, sirloin, first cut...... 45 35 22 
Steaks, porterhouse ........... 65 40 25 
DOORN, GARK oc ccwcvcceccces . 28 25 18 
Beef stew, chuck........ esece an 8 12% 
Corned briskets, boneless...... 24 18 
Corned plates .......seeceeeee 16 10 
Corned rumps. boneless..... oo. 25 22 18 
Lamb. 
Good. Com. 
REIRARUAEURES ~0 oc ceccssevcccese 40 
SE wesssce 45 28 
BOGUS, cccccccess 122% 10 
Chops, shoulder .. 24 10 
Chops, rib and loim........ -. 
Pork. 
Loins, whole, 8@10 avg.........eeeseeeeees 28 
Loins, whole, 
Loins, whole, 12@14 avg............seeceee 25 
Loins, whole, BU EN s 606s cccevcceevved 23 
0 


& 

- 

x 
9800828008 
SSBSSSRRNS 








NS ccc couwcnenetennabiasesecneds 28 38 
WOBOGURTCOES oc ccc cccccvcccccccevecccscces 18 24 
ET Seehnekocddssus bos seenwacseenseds cen 24 35 
BPOREED acccccosicssece oreccccceccecescces 14 18 
BEUEUINE ccncccncccccescacesecccscovccees 12 24 
MEENED. bse v0.00 bncnccsceteseeceecceess 50 
Rib and DOOR GRODB, 00 ccc cccwrccesesecsoses 40 
Butchers’ Offal 
sssseeeeaua Revcvecccccescegecccccecs 6 
rrr yee seebeesees 3 
Bomes, Per 200 The... ccccccccscces Re 50 
Calf skins ........... ercccccescccccecccee 19 
BRUNE #0 0g n 54 00'0 604044 5.00000404S00 0p eee esen ' 15 
SIO ks vnc ncncannesccee sconces eecccces 12 
CURING MATERIALS. 
Bbls. Sacks. 
Nitrite of Soda, 1. c. 1. Chicago........ 10% 
Double refined saltpetre, gran., l. c. 1..... 6% 6% 
Crystals ...... PHNVRSShSUKbER SACK OS SOR 8 1% 
Double pane nitrate of soda, f. 0. b. 

N. Y. & S: &., CamMonds....cccccccece % 3% 
Less je carloads, granulated......... 4% 4 
GEPTERIB iccccsccdosvcceveccccseresvecs 5% 5 
Kegs, 100@130 Ibs. .» 1c more 

Boric acid, in carloads, powdered, in bbls. 9 8% 
Crystal to ming in bbis., in 5-ton 

LOtS OF MOPE....ccccccsccccccccsccces 9% 9% 

In bbls. in less ‘than 5-ton lots......... 9% 10 
Borax, carloads, powdered, in bbis........ 5 4% 


In ton lots, gran. or powdered, in bbls.. 5% 5 
Salt— 
bs —- ae car lots, per ton, f.0.b. Chicago, 


oj car lots, per ton, f.o.b. Chicago, bulk 9. 10 
Rock, car lots, per ton, f.0.b. Chicago...... 7.80 


Sugar— 

ee IN, DG BRIG i in 95.60 6.506 00 bes csene @4.25 
Second sugar, 90 basis............02eeeeeee @4.15 
iS} i n nd 65 combined sucrose. . 

,  P din heseelieirnammmatnnessese @31% 
Standard granulated f.o.b. refiners (2%).. @5.50 
Plantation granulated f.o.b. New Orleans 

BOGS (3%) occ cowowcccccccescccccccevecese @5.20 








Febr 


Prime 
Good | 
Mediu! 
Heifer 
Cows 

Hind 

Fore ¢ 


Bra! 
Hea 
Ton 
Swe 
Ox- 


Liv' 
Kid 


Che 


ee ch eet ed eed be I FP I a ee eS eb ete 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 
Carcass Beef. 


Week ending 
Feb. 6, 
Prime native steers......... 18 @20 
Good native steers.......... 16 @I18 
Medium steers.......cercceee 12 @16 
HRGITETS, BOOK... cece ccccssese 13 @18 
COWS ccccsccccccssescccccers 9 @13 
Hind quarters, choice....... D25 
Fore quarters, choice........ @17 
Beef Cuts. 
Steer Loins, No. + ack seme ee 035 
Steer Loins, No. 2....-.see+- @28 
Steer Short Ft No. 1:5 @45 
Steer Short Loins, No. 2..... @35 
Steer Loin Ends (hips) eadne . @26 
Steer Loin Ends, 7 Baacks Q25 
Cow LOInB....-.ccccccscceees @19 
Cow Short Loins..........-. @18 
Cow Loin Ends (hips) coven es @16 
Steer Ribs, No. 1.....cceces @27 
Steer Ribs, No. 2 pase eaae cas 26 
Cow Ribs, No. 1........ee0. 18 
Cow Ribs, No. 2....cccseeee 18 
Cow Ribs, No. 3.........+4+5 @11 
Steer Rounds, No. 1......... @15% 
Steer Rounds, No. 2......... @15 
Steer Chucks, No. 1......... @13% 
Steer Chucks, No. 2........ /. @12% 
Cow Rounds......ccccccccese 12 
Cow Chucks.........+++ sehae @10% 
Steer Plates........cccccceee 13% 
jum Plates..........++ -. 94@138 
eS Se eee @w 
Briskets, No. 2......cceeeeee @i4 
Steer Navel Ends........... ° @10% 
Cow Navel Ends....... ovceee 8% 
Fore Shanks...... sadesewane 6% 
wind PANES. |... 0 ccscccccees & | 
4 Ioins, No. 1, boneless.. 45 
Strip Loins, No. 2.......++06 
Strip Loins, No. 3.......++. 25 
Sirloin Butts, No. 1......... @28 
Sirloin Butts, No. 20 


Sirloin Butts, No. 
















Beef Tenderloins, No. 1 . @i0 
Beef Tenderloins, No. ° @65 
Rump Butts....... af ‘ @18 
Flank Steaks..... ° . @18 
Shoulder Clods...... ® @15 
Hanging Tenderloins......... @10 
Beef Products. 
Brains, per Ib......++eeeeee 114%@12% 
Hearts ...ccccccccccccccscees 
Tongues . veeseqaane 30 
Sweetbreads covcees 35 
i Ad 2. Las ksseesnve | 
Fresh pe, plain........00. 
Fresh Tripe, F; Davsccece reas g 6% 
TAVOES occccccccccccccs eee | 14 
Kidneys, per Ib.........e00- 9%@10 
Veal. 
Choice Carcass .......-+++ +20 22 
Good Carcass ......+eeeeeee 17 19 
Good Saddles..........+-eeee @30 
Good Backs.........+. cocdocde oi3 
Medium Backs..... seccccee 12 
Veal Products. 
Brains, each........ ccccceocde 15 
Sweetbreads .........+++++ . 58 60 
Calf Livers.......sccccccecs @40 
Lamb. 
Choice Lambs ......scesees @28 
Medium Lambs .........++-+ @25 
Choice Saddles........++++5+ @30 
Medium Saddles.........++-. @28 
Choice Fores ......eseeeees @22 
Medium Fores .......scceses @20 
Lamb Fries, per lb.........- +r 
Lamb Tongue, each......... 13 
Lamb Kidneys, per lb....... @25 
Mutton. 
Heavy .Sheep.......-sseeee0 13 
Light Sheep........scccceees 16 
Heavy Saddles..........++e0> @15 
Light Saddles...........++.- 18 
Cavy Fores......c.scessees 10 
Tight Fores.......ccccccsece 14 
Mutton Legs........-seeeees 20 
Mutton Loins..........seeee. 15 
Mutton Stew......-ccccseees 12 
Sheep Tongues, each......... @13 
Sheep Heads, each.........-. @10 
Fresh Pork, Etc. 
Dressed Hogs.........seeees @25 
Pork Loins, 8@10 lbs. avg.. @23 
Hams ..ccccccccccccvccesece @30 
BION ccccccccccccceseqecs ‘ ’ 2 
CY chonsabccsascectncoeses 18% 
Skinned Shoulders ........+. 16 @17 
Tenderloins .......+.+eeeeees 50 @52 
Spare Ribs D 
af 
Back Fat 
Butts 
Hocks 
Tails 
Neck Bones 
Tail Bones 


3 





Cor. week, 


19 
18 
14 
13 

7 


12 


31 





1925. 


2 


@2 
@18% 


11 
87 


@20 
@ 





DOMESTIC SAUSAGE. 














Fancy pork sausage, in 1-lb. carton....... 29 
Country style sausage, fresh in link...... on 
Country style sausage, fresh in bulk...... 19 
Country style sausage, smoked..... aun Gos 
MEROd GOUNNMS, THO. oo cc vc ccec ss cccdceves @l7 
Frankfurts in pork casings. @19 
Frankfurts in sheep casings. @2 
Bologna in beef bungs, choice. p17 
Bologna in beef middles, choice. Gis 
Bologna in cloth, paraffined, choic p15 
Liver sausage in hog bungs. Gos 
Liver sausage in beef rounds 14 
rer ae et 
New England luncheon specialty 27 
Liberty luncheon specialty 19 
Minced luncheon specialty 19 
Tongue sausage. 25 
Blood sausage 19 
Polish sausage 17 
ME Sas irvechecneleudaseacdtaraeesseeees 18 
DRY SAUSAGE. 
Cervelat, choice, in hog bungs............. @52 
Cervelat, new condition, in hog bungs...... q 
Cervelat, new condition, in beef middies.. 22 
Thuringer IN 855016654004) Seana cesses Q25 
BREE Sisk asso Fas aeanaceseesel iss 0esee 32 
a te SGRbasSd0 ep 6469 ee Renews ceuesesne 230 
Wy CE, GINS vn dcicécncccsecvceees M49 
Milano Salami, choice, in hog bungs....... Q50 
B. C. Salami, new condition............0.. 26 
Frisses, choice, in hog middles 43 












+ no By, Salami .. 


Mortadella, new condition 





eae D54 
Italian style hams.. . M44 
Virginia style hams. case a aa aeuweneewed ee p44 


SAUSAGE IN OIL. 


Bologna style sausage in beef rounds— 











Small tins, 2 to crate... 6.50 

Large tins, 1 to crate... 7.50 
Frankfurt style sausage in 

Small tins, 2 to crate... -. 8.00 

Large tins, 1 to crate -» 9.00 
Frankfurt style sausage - pork casings— 

Small tins. 2 to crate. -. 7.00 

Large tins, 1 to crate . 8.00 
S$ link ge in po 

Small tins, 2 to crate. 7.00 

Large tins, 1 to crate 8.00 

SAUSAGE MATERIALS. 

Regular pork trimmings............. 12 12% 
Special lean pork trimmings..... -164%@17 
Extra lean pork trimmings... -18 18% 
Neck bone pork een 14 
Pork cheek meat. §%@10 
PORK RORTER, 0 occ ic ccccccvccesccs 6 
Fancy boneless bull meat (heavy) . 11% 
BONGO CHUCED. oo occ ccccccccsces -104%@10% 
Shank meat.......... 9% 
No. 1 beef trimming: - 9%4@ 9% 
Beef hearts......... - 64@ 7 
Beef cheeks, trimmed........... 8% 
Dr. canner cows, 300 Ibs. and up 8 
Dr. cutters, 400 lbs. and u 8% 
Dr. bologna bulls, 500- _ 9% 
DOE WIG. cccccccecscccesece g 5 
Cured pork tongues (can. WER) cece sveadc 16 16% 


(These are prices to wholesalers, on material packed 
in new slack barrels for shipment.) 


SAUSAGE CASINGS. 


. O. B. CHICAGO.) 
—_ rounds, domestic, 180 sets ~ tierce, 
ge 


ER AER aE Pa @17 
Beef rounds, domestic, 140 sets per tierce, @25 
Beet rounds, export, ‘395 sets per tierce, ia 
Beef middles, iid’ sets per tierce, per set. 1.60 
Beef bungs, No. 1, Pieces per tierce, 
WOE UO ancien venga cesscdacstecscteess @20 
= tins, No. 2, 400 pieces per tierce, eu 


Beet Seasanda, No. 1, per piece. ane 
Beef weasands, No. 2, per piece........... 








Beef bladders, small, per dozen........... @1.45 
Beef bladders, medium, ~ Eee @1.85 
Beef bladders, large, per doz.......... @1.85 
Hog casings, m mediam, per bdl. 100 = 2.25 
Hog casings, per Ib. f. 0. 8...... 3.00 
- Hog middies, witnest cap, per Poeesksenets ‘17 
Hog middles, baton cap, per set........ ee 20 
a | rrr rrr 30 
Hog bungs, ines. eis Agate ewan euler 24 
Hogs bungs, medium............eseeeeeeees 20 
Hog bungs, rll PORE cc cvcccvowescess 14 
Be WEEE, MIO, ccccccccccsccccesseeee @ 6 
Hog stomachs, ad MON ca cevccwvsesecennd @ 8 
VINEGAR PICKLED PRODUCTS. 
Regular tripe, 200-Ib. DbI...cwccccccccccccccccs 4.00 
Honeycomb tripe, 200-Ib. bbl...........eeeeees 16.00 
Pocket ——— tripe, 200-1. Dbl... cccccccces 18.00 
Pork feet, 200-Ib. DbDI...... ce ceceeceeeeeee geste Sane 
Pork tongues, 200-1b. bbl RRS Ree ee 68.00 
Lamb tongues, long cut, 200-Ib, bbl....... eeee 42.00 
Lamb tongues, short cut, 200-Ib. bbl.......... 51.00 
BARRELED PORK AND BEEF. 
Mees pork, TeQ“ular. ......cccscecccccccccces 34.50 
Family back pag 20 to 34 pieces.......... 87.00 
Family back pork, 35 to 45 pieces. ... eevee ° 88.00 
Clear back pork, 40 to 50 pieces..........++ 35.50 
Clear plate pork, 25 to 35 pieces............ 28.50 
Clear plate pork, 35 to 45 pleces............ 27.50 
Brisket POPK..cccccccccccvcccccvgeces Siaicas 32.00 
Bean = NSde Mee be hReweee Cea va tees 6b eeeeee 27.50 
Plate beef.........++-- PPOUTTT TIT ITT TTT 28.00 
Extra joe beef, 200 Ib. DDIS.....ceceeeeees 25.00 
COOPERAGE. 
Ash pork barrels, black fron hoops.. ey -80 1.85 
Oak pork barrels, black iron hoops.... 2.00 2.05 
Ash perk barrels, galv. iron hoops.... : 2/00 2.05 
White oak ham tierces........+-+.+++ 8.20 
Red oak lard theroes......sseeseeeees + 2.87 2.40 
White Ay A --—Sieeephebbebete 12.62% 





49 
OLEOMARGARINE. 
Highest grade natural color animal fat mar- 
garine in 1 lb. cartons, — or — 
f.o.b. Chicago .... esse @26 
White animal fat margarine in nde ib car- 
tons, rolls or peints, f. o. b. 22% 
Nut margarine, 1 1b, cartons, f. +3 ‘Soictes 122 
(30 and 60 it Ib. —_ ‘packed tubs, 
c¢ per Ib, less.) 
Pastry oleomargarine, 60-lb. tubs, f.0.b. Chi- 
GD ce Kivc ccs bccnescmedpeetsqesadevtenccece 
DRY SALT MEATS. 
SRR CINE GINIOB yo dc oc cecaccccescetesaes 15% 
Se CE DE 5 os eweweddvcconceuecdesceee bared 
Short clear middles, 60-Ib. avg............ @16% 
CROGr DSRNs, “TOGNIO TG. ccc ccccsccccecvss @17% 
Clear bellies, 18@20 Ibs.......cccseccesees 17 
Clear bellies, 25@30 gC 40n 2 wedeswaeees @16 
Rib bellies, 20@2, TE acicvess ene peveavees ist 
errr 16% 
ee SE Bn cs cecscdcceseonceeds 12% 
WOE Ny EME TONG 6 0:0.00 06s cevccseseeee 1344 
OG BR NOUNS Ts cee scgcccsncecséecens 14% 
EE GN o.0% bv sidieinay-o0 cece cbiaesctate 12 
rsh bss: 0e ceceanerencesincacecsetetes 1 
WHOLESALE SMOKED MEATS. 
Regular hams, fancy, ies Sr 301% 
Skinned hams, fancy, 16@18 lbs........... 31 
Standard regular hams, 12@16 lbs.........28%4@29 
TE MT Snr chednid sadéeseecenae 
Staudard bacon, 4@8 Ibs...............005 35 
Standard bacon, 10@12 Ibs................ 30 
Standard bacon, ern 27 
Standard bacon strips, 6@7 Ibs............ ae 
be yt. hams, choice, skin on, surplus fat 
TE EE 41 
Cooked ‘a choice, skinned, surplus fat @ 
@41 


off 
oe hams, cho kinless, * surplus “tat 
Wt 5 064000640400460 bias occa suceaenenae® 
Cooked picnics, skin on; surplus fat off.. 
Cooked picnics, skinned; surplus fat off. 





Cooked loin roll, MUNGO Ss 4Ciscss os0kdesss . 
ANIMAL OILS. 
Prime 1600 Ole iss inves WeeYXTTT Tet Pre { 17 
bs he. error rrrerr 14 14% ° 
, Pg ea ee seeceees LSK%@I4 
Extra No. 1 lard........ ee ceesveouneceuksenn 13 
YD F =e cecdececke 18 
ee GS | a er eoccccccccceccdee 12% 
PUNO. DERTNENNE Cle cc cccccccccccccccece ooeelG 17 
Hxtra neatsfoot oOll..........eeeeeee cceccoele 18% 
WRG, 5 BORMOOG Ghisccccnccece Sevbcwces --.12%@13 
Acidless tallow oil......... Seeeedecdcese +12 12% 
LARD (Unrefined). 
Prime, steam, cash tierces............+. 14.92 
Prime, ‘steam, 1008€...........0+00% or 14.17 
BI MRE wadccs waren eens <esnebcesened< 15 
Neutral lard ........ccccececscececscences 17.00 
LARD (Refined). 

Pure lard, kettle rendered, per Ib......... 14.75 
WU Be, CNB akc cccscccccccescccvaten 15.00 
COND 00 owes seine chcusduccesceneecenes 12.75 


OLEO OIL AND STEARINE. 


“QleO Ol), GREER. .ccccccccccccccccveccogcncene 18 
OOO STOCK ..-cececrrccccccccccccccccsocecs 

Prime No, 1 oleO Ofl.....cceccescccccceveshh 12 
Prime No. 2 160 Ofl. ..cccccccccscces eocookh 11% 
No. 3 oleo oil.. ecccccccciccccccece 11 
Prime oleo stearine, ‘edible pabibins« caeendane 12 12% 


TALLOWS AND GREASES. 


FRdible tallow, under 2% acid, 45 titre.. 10% 
Prime Pkrs. tallow. ....cccccccescscccces 

No. 1 tallow, “‘Saots 10% f. f.a., 42 titre.. 

No. 2 tallow, basis 40% f.f.a., 7 go 


Choice white grease, max. 4% aci gy oy 
IED. 5 cc cccccvnthesavtoesneeves ovcce a" re 
B-White grease, max. ". bit GON. ccccsvccce 
Yellow grease, 12-15 f.f.a......ccccccccees 8y 
Brown grease, 40 f.f. 5 ES ES GS 8% B% 
VEGETABLE OILS. 
Crude cotton seed oil—in tanks f.o.b. Val- 

TOF POURES. oo ccccccccccccccecsconceacooece 9 914 
White deodorized, in wife. c.a.f. Chicago. .12 18 
Yellow, deodorized, fm DBIB. ..cccccccccsees a7 12' 
Soap stock, 50% f. ‘fa. basis, f.o.b. mills... 24%@ 2 
Corn oil in tanks, £.0.D. Mills. ....cccsesce 9 9 
Soya bean oil, seller’s tanks f.o.b. coast. .11 at 4 
Cocoanut oil, seller's tank, f.o.b. coast.... 9 9 
tefined in bbls., c.a.f. Chicago, nom....... 13 138% 

FERTILIZERS. 
Blood, unground and ground..........-... 3.75@4.00 
TEONOOD feo. 6.0.0's pe vecceseaccocsceeegwese 8.15@ 3.25 
Ground tankage, 10 to 12%.........e-00% 3.15@ 3.30 
Ground tankage, 6 to 9%........ceeeeees 2.85@ 38.10 
Crushed and unground tankage.......... 2.75@ 3.00 
Ground raw bone per tom.......s.eeeeee 30.00@34.00 
Ground steam bone per ton...... ee | 28.00 
Unground steam bone per ton...........+. 20. 23.00 
Unground bone tankage per ton......... 18.00@23.00 
HORNS, HOOFS AND BONES. 
No, 1 horns, 75 Ibs. average.......++... 2,75 2.85 
No. 2 horns, 40 Ib. average........-+++- 1.90) 2.05 
No. 3 horns ......+e+++ obenecbeesoese?, mum 1.40 
Hoofs, black and MMMM GS casedaoeees 85.00@ 50.00 
FOOLS, WHERE . ccc cccccccccccveccectese Tee 75.00 
Round shin bones, hea’ ARE <<< asseven ee Ail 100.00 
Round shin bones, lights and med...... 55. 65.00 
pee! flats ..cccccccccccccccccccccese OO. 55.00 
Lights flats ....... eevccscecscccococese Saw 50.00 
Thigh — heavies.......-. eseceeses 90.00@100.00 
Thigh bones, lights and ‘med........2.. 85. 90.00 
Buttock bones .....cccccescecseccecess OO 60.00 


Note—These quotations apply to No. 1 product 
be assorted from, grease and 


Paste acest fags ud carina ot "quotations 
ac’ 

on unselected stock will found in ‘ Soivuee 
By-Products Markets’’ reports on a He page. 





priresesarnce —veatanssia 





; 
H 
i 





IAT PE AF A TS Rt RN 
~e = pees an verses 


LAA LAS LESLIE ECLLIEL SS PEE 


THE NATIONAL PROVISIONER 


Retail Section 


Straight Talks With Meat Retailers 


II — Is Your Business “On Its Toes’’? 


Have you pep enough to keep 


‘on your cae 


” mentally? Or are you 


satisfied to let things drift along any old way? 

It is surprisingly easy to get into a rut. It is human nature to choose 
the easiest way and follow the lines of least resistance. 

To do so, however, spells failure for the retail meat dealers, as well as 
for any one else. It takes effort to succeed in any line of business. 

In the following article—one of a series written for THE NATIONAL Pro- 
VISIONER by W. C. Davis, marketing specialist of the U. S. Bureau of Agricultural 
Economics—the author gives a typical example of what happens when meat 


retailers get into a rut. 


In a certain town, he says, the retailers had been paying no attention to 


the selling of beef forequarters. 
market. 


Consequently they were a drug on the 


Then a chain system came along and applied scientific methods of advertising 
and selling. Now the consumption of forequarters in that town equals that of 
hindquarters! Merely got out of the rut! 

This is the second article by Mr. Davis in this series of “Straight Talks.’’ The first 


appeared in the issue of Jan. 23, 1926. 


Mr. Retailer—Are You 
“In a Rut?” 
By W. C. Davis 


Through the series of articles now ap- 
pearing in THe NATIONAL PROVISIONER 
under the general caption “Straight Talks 
with Meat Retailers,” my sole aim and 
purpose is to benefit individual retail meat 
dealers. 

My intimate connection with the indus- 
try during the past two years provided 
unusual opportunities for studying retail- 
ers’ problems in a broad way. 

We ‘should benefit from experience. 
The industry will benefit only in propor- 
tion to the extent that constructive criti- 
cisms and suggestions are applied to in- 
dividual cases. To this extent let us be 
frank, without any thought of being criti- 
cal. 

The question before us now is “Are you 
in a rut?” 

The question is asked in a personal way, 
because many are figuratively in a rut. 
The Department’s study of the industry 
showed this to be true. We want to help 
you out. 

Too Apt To Take It Easy. 

By nature, we are inclined to follow the 
line of least resistance. This, if followed 
far enough, leads to nowhere. If applied 
to the business of retailing meats, the ulti- 
mate end is failure, or at most a bare ex- 
istence. 

Success in any line of endeavor requires 
initiative, untiring well-directed energy, 
persistent application, and above all an in- 
timate. knowledge of the facts. A full ap- 
plication of the value of all these factors 
is essential to progress. 

If you are one of the unfortunates in the 
retail meat business who have slipped into 
a state of lethargy, you sooner or later 
are sure to be awakened, and the awaken- 
ing may-not be. to your liking. Let me 
urge as a possible preventive to such an 


experience, that you take a conscientious 

inventory of your personal inclinations 

and make your. decisions accordingly. 
Wake Up and Look Ahead. 

You must look ahead. Your business 
safety demands it. 

Increased competition, in which modern 
and progressive ideas are dominant char- 
acteristics, frequently are blessings in dis- 
guise to the average small retailer, espe- 
cially to those located in a community that 
has some promise of expansion and 
growth, 

An instance of this character came to 
cur attention in a far Western city during 
the course of the retail study. 

This city was noted among the trade for 
the small percentage of forequarter meats 
handled as compared to hindquarters. 
Until about four years previous, the city 
was without any chain market systems 
and according to admissions of many re- 
tailers who had been in business for years, 
the retail meat dealers of the city had 
gotten “in a rut.” 

Forequarter meats had for years been 
a drug on the market, and many retailers 
made no attempt to sell forequarter cuts. 


Chain Stores Made ’Em Hustle. 

Coincident with the opening of the first 
units of the chain system, and as a result 
of their modern and progressive methods, 
the consumption of forequarters increased, 
and very soon thereafter equalled the con- 
sumption of hindquarters. This relation 
continues to exist, to the advantage and 
benefit of everyone. 

The entrance of the chain store outfit in 
the retail distribution of meats in that city 
was viewed with apprehension at first by 
local retailers. They had become accus- 
tomed to the easy-going methods in vogue, 
and so far had been content to remain “in 
the rut.” 

Increased competition of a modern and 
progressive kind has in this instance 
brought beneficial results to a community. 


Februar, 6, 1926, 


More meats are being consumed, straight 
carcasses are handled regularly, and busi- 
ness of individual stores has in most 
cases shown a healthy increase. 


Raised the Retailer’s Standard. 

In addition, many old-established local 
retailers frankly acknowledged they had 
become better merchants. They needed 
a practical demonstration to acquaint them 
with the facts, and immediately proceeded 
to “get out of the rut.” As a result, the 
standard for retailing in that city has been 
raised. 

Mr. Retailer, are you in the same fix? 

Take an inventory of your shortcomings 
in this respect, and don’t wait for a prac- 
tical demonstration. It may be too late. 

If you know the business of retailing 
meats, and are not making progress, don’t 
become discouraged. The fault probably 
is of your choosing—and the remedy also 
lies within your power. 

{Ancther talk with retailers by Mr. Davis 


will appear in an early issue of THE NA- 
TIONAL PROVISIONER.] 


LOCAL AND PERSONAL. 


A new meat and vegetable store has 
been opened at hd S. Washington street, 
Peoria, Ill., by Harry Burr. 

A new meat market, known as_ the 
Peoples Meat Market, has been opened in 
Bear Creek, Wis., by Cook Brothers. 

Ralph W. Ross has opened a new meat 
market at 2252 College avenue, Indian- 
apolis, Ind. 

John Schwartz & Bros., Inc., have been 
incorporated at 1954 Armitage avenue, 
Chicago, with a capital stock of $100,000 
by John ‘Schwartz, F. Schwartz and 
Walter Schwartz. The firm will conduct 
a meat market and provision business. 

A new meat market has been opened in 
Layton Park, Milwaukee, Wis., by W. J. 
Wambach and Son. 

George Kinzel has sold his meat mar- 
ket in Fennimore, Wis., to Gilbert Gorgen. 

Community Meat Markets, Inc., has 
been incorporated at 3215 W. 63rd street, 
Chicago, by Jack E. Markus, Harry M. 
Marcus and Joseph M. Shapiro. The 
company will deal in meats and other food 
products. 

F. Brown has opened a new meat 
market at 836 W. North street, Indian- 
apolis, Ind. 

A new meat market has been opened in 
Ridgefield, Wash., by J. Fassett. 

A. M. Heyes has engaged in business 
at 211 Yamhill, Portland Ore. as_ the 
Kingfisher Market. 

W. M. and T. W. Jones and H. C. 
Cavanaugh have engaged in business in 
Grants Pass, Ore., as Grants Pass Meat 


G. H. Gray has purchased the interest 
of H. P. Thompson in the meat firm of 
Adams & Thompson, Woodland, Wash. 

Wm. Rosser has sold the South gre 
Meat Market in South Prairie, Wash., 
Wm. D. Thomas. 

Marcum & Bogard have engaged in the 
meat business in Chehalis, Wash. 

Arthur Betts has purchased the meat 
market of C. Poff in White City, Kas. 

Chas. Gregory has purchased the Snyder 
meat market in Verdon, Neb. 

G. W. Grouse has purchased the meat 
business of M. M. Hull in Bloomington, 
Neb. 

P. N. Peterson and N. K. Sorenson have 
purchased the Broadway Meat Market in 
Broken Bow, Neb., from B. R. Petrie. 
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Frank Forenc has sold a half interest in 
his meat market in Clarkson, Neb., to 
Edw. Vitek. 

The Sanitary: Market of M. F. Leach in 
Tillamook, Ore., has been damaged by fire 
about $5,000. 

Borelli & Felice, San Benito and 3rd 
street, Hollister, Cal., are adding a meat 
department. 

C. J. Wright has sold his meat and 
grocery business in Phoenix, Ariz., to J. A. 
Williams. 

Frank DeSimone, 798 Delmas Ave., San 


Jose, Cal., has*sold his meat market to 
E. McFarland. 
Andrew Kelland has purchased the 


interest of his partner, E. L. Stephens, in 
the odenieadeur Meat Market, Anacortes, 
Wash. 

G. N. Lamoreaux and F. V. Ballard 
have opened the New Pine Hill Grocery 
& Market in Port Angeles, Wash. 

F. Bosworth has become the sole owner 
of the Bellevue Market, Bellevue, Wash. 

Arthur Gingrich & Sons have purchased 
the Post Falls Meat Market, Post Falls, 
Ida. 

Gus Bredof has engaged in the meat 
business in Hillsboro, Ore. 

Geo. Ritchie has been succeeded in the 
meat business in Ione, Ore., by Ture & 
Victor Peterson. 

A new meat market, known as “Leon- 
ard’s,” has been opened at 1312 Pearl 
street, Boulder, Colo., by Leonard Smith. 

The — es Meat Market in Aggieville, 
Kans., has been sold to J. A. Green. 

Otto Bergman has sold his City Meat 
Market in St. James, Minn., to J. A. Klaras 
and Joseph Menne. 

J. L. Throne has sold his White oe 
Meat Market in Galesville, Wis., 7 
H. Sievers. 

F. R. and Roy French have sold their 
meat market in Mt. Pleasant, Tex., to 
Thomas French and Ed. Milner. 

Robert Allen has sold his meat market 
and grocery in Luling, Tex., to Elmo 
McKean. 

ee 


GOOD BEEF SHOWN IN POSTER. 


“If Jack Spratt and his wife were living 
today we surely should send them a copy 
of the new poster entitled ‘Do You Know 
GOOD BEEF?’,” says E. W. Sheets, of 
the U. S. Department of Agriculture. 

“Legend does not record for us,” con- 
tinued Mr. Sheets, “what grade of beef 
Jack Spratt, who ‘could eat no fat,’ and 
his wife, who ‘could eat no lean,’ were 
accustomed to, but it is more than likely 
that their butcher did not sell them choice 
beef. Had it been choice, Jack would 
have found the fat cleverly intermixed by 
nature throughout the lean he liked so 
well, giving him a pleasure of eating that 
he had never known before. 

“And Mrs. Spratt, whose teeth probably 
were not equal to the task of negotiating 
a piece of tough, lean beef, would have 
discovered a new tenderness, juiciness and 
flavor about beef that she was not 
acquainted with.” 

The new Government meat poster illu- 
strates a choice and a common beef round 
just as they look on the butcher’s block 
It reproduces as faithfully as can be done 
with printer’s ink the bright red lean, the 
creamy white fat, and the attractive 
marbling of the choice beef, contrasted 
with the dark red lean and the yellowish 
fat of the common beef. 


In commenting upon the purpose of the 
poster Mr. Sheets pointed out that there 
will always be all grades of beef produced, 
and that there are ways of preparing each 
grade into palatable dishes. But the 
poster attempts to teach those who ap- 
preciate choice beef and who can afford to 
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pay the farmer for his extra pains and cost 
of producing it, how to recognize it on the 
butcher’s block. 

The poster is printed on firm postal- 
card stock, and measures 15 by 20 inches. 
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| _ FARMERS CAN SUPPLY UNLIMITED QUANTITIES 

OF CHOICE CATTLE, IF CALLED UPON TO DO SO - 

| DEMAND QUALITY IN BEEF | 
as you do v things - | 

itis td tabi oe coe 

Copies will be mailed free as long as the 

supply lasts, upon request to the Bureau 

of Animal Industry, U. S. Department of 

Agriculture, Washington Ly %. 





Tell This to Your Trade! 


Under this heading will appear infor- 
mation which should be of value to meat 
retailers in educating their customers and 
building up trade, Cut it out and use it. 











BACON WITH POTATOES. 
Here is a “different” way to serve bacon 
that will please the average housewife. 
Tell it to your customers. The recipe is 
from the meat recipe booklet, “Meat for 





Retail Cutting Tests 


Do you make your own cutting 
tests, Mr. Retailer? 

You are working in the dark 
if you do not! 

The valuable series of articles 
on cutting tests for the retail meat 
dealer which ran in THe Na- 
TIONAL PROVISIONER has been re- 
printed into one pamphlet. It 
makes a handy reference guide to 
follow in making your cutting 
tests. Every retailer needs one. 

They may be had by subscrib- 
ers by sending in the attached 
coupon, together with 5 cents in 
stamps: 

The National Provisioner, 
Ola Colony Bidg., Chicago, Ill. 


Please send me copy of reprint on “Cut- 
ting Tests for Retailers.” 


Enclosed find 5 cents in stamps. 
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A Simple System of 
Retail Bookkeeping 


A new simple system of bookkeep- 
ing for the retail meat dealer has 
just been put on the market. 


It is known as “Lindquist’s Ideal 
Accounting System” for retail meat 
and grocery dealers. 


The author, Roy C. Lindquist, has 
made extensive surveys in retail 
meat markets all over the country 
for the past several years, and 
knows what the retailer needs. 


He has given him this in his “ideal 
accounting system.” 


It is easy, complete, accurate. 


The binders, with enough book- 
keeping sheets to last two years, 
cost only $20.00 postpaid. 


Send your order with check to 


The National Provisioner 
Old Colony Bldg., Chicago, Ill. The 
complete system, with full instruc- 
tions for keeping the accounts, will 
be sent you promptly. 








the Family,” published by the National 
Live Stock and Meat Board. 

Pare 4 medium-sized potatoes and cut 
them into thin slices. Broil % lb. of sliced 
bacon until brown and cut each slice of 
bacon into several pieces. 

Oil baking dish and place a layer of 
potatoes in it, then a layer of the bacon 
and some tried out bacon fat. Sprinkle 
with flour, salt and pepper. Repeat until 
all ingredients are used; the top layer 
should be bacon. Add milk until it 
reaches the top layer. 

Bake in moderate oven for 1 hour, or 
until the milk is evaporated and potatoes 
are tender. Serve hot. 


AUUOUOTAUODUODEADLAMAQALAALONOUUOUUEOTEGEUOLOGEOOEOGEOOLS 
For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAUSAGE 
BAGS 


and 


SAUSAGE 
SEASONINGS 


For Samples and Prices, write 


THE WM.G. BELL CO. 
BOSTON MASS. 
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Butchers’ Inter-Branch Ball 


Imagine sitting in the movies on a cold 
rainy day in the latter part of January 
when a beautiful garden scene on the 
Riviera is flashed on the screen. Row 
after row of tables, 
seated beautiful women, handsomely 
gowned, and their escorts. In the dis- 
tance are seen the balconies of the fine 
residences, and over all the soft moon- 
light. 

This is the setting for the picture pre- 
sented last Sunday evening in the grand 
ballroom of the Hotel Astor, when the 
seven Greater New York branches of 
the United Master Butchers of America, 
affiliated with the National Association 
of Retail Meat Dealers, held their first in- 
ter-branch dinner and dance. 

The great height of the ballroom, with 
its tiers of boxes, gave’ the balcony scenes 
in the distance, while the subdued candle- 
lights tended to give the moonlight effect. 
Entering the ballroom near seven, when 
most of the guests were seated, one could 
not fail to be impressed with the magnifi- 
cence of the scene. Coming out of the 
rain into the movies one wonders if such 
a scene could exist—whereas here it was 
a reality! 

With such a setting sociability and 
ggg = thang was bound to exist, and it 
did. Tables were arranged to seat ten or 
twelve, according to the size of the party, 
and many of the wholesalers and supply 
houses had two each. It was a jolly, 
good-natured crowd, out for a good time, 
which was enjoyed to the limit. 

There was only one drawback, and that 
was because of the necessity of having 
tables so close together it was not possi- 
ble to visit friends during the dinner. 
After that, when a friend was seen in the 
distance, you edged your way through the 
crowd, shaking hands here and there on 
the way, until you reached the spot, only 
to find the friend had disappeared! 

The dinner, from the oysters through 
the various courses to the demi- tasse, was 
a work of art and the service was without 
a flaw. Credit in no small measure was 
attributed to packer Albert Rohe, friend 
of the retailers, who had acted in an ad- 
visory capacity, and whose ability for ar- 
ranging banquets is known in the meat 
trade from coast to coast. 

High-class vaudeville acts were given 
during the dinner. Following the dinner 
there were a few short addresses. These 
included State President Fred Hirsch, 
Judges Newman and Fitzgerald, Con- 
gressman Celler and Al Rosen of Brook- 
lyn. Then the floor was cleared and dancing 
commenced. This was continued until 
one A. M., and when the musicians pre- 
pared to leave there was such a demand 
for more that State President Hirsch had 
to arrange for more music. 

Probably at no time in the history of 
the master butchers’ organization was 
there such a mingling of celebrities— 
wholesalers, supply houses and retailers— 
at an affair of this kind. It seemed as 
though all the worth-while people had de- 
cided they must attend. A. C. Wicke, 
who has not attended one of these affairs 
for the last six years, having left that 
to his son, Charles, Leo Trilling and as- 
sistants, came in from Long Island with 
Mrs. Wicke. State Secretary Charles 
Glatz came down from Rochester, and 
many other out-of-towners were present. 

During the short talk of State President 
Fred Hirsch he stated that it was indeed 
a pleasure to note that the first inter- 
branch dinner and dance, which was such 
an obvious success, had taken place dur- 
ing his regime. To the State President 


around which are 


and his able committees the greatest 
credit must be given for the successful 
staging and carrying out of one of the big- 
gest events in the history of the retail 
trade. 

The committees are: 

FLOOR COMMITTEE.—Josep Eschel- 
bacher, chairman; L. Goldstein, T. Grand, 
S. Graci, O. Gaasch, H. Heim, W. 
Hananer, J. Heim, F. Hertzog, F. Hansen, 
J. Podwinsky, L. Wagger, D. Reiss, S. 
Reiss, H. Weisserman, J. Ame, D. Blan- 
hen, F. Botty, C. Fraedrich, H. Gunther, 
W. Gunemell, A. Wilhelm, J. Tischbein, 
J. Tschogel, J. Schoner, L Schaeffer, E. 
ip gy Geo. Rath, E. Martin, L. May, 

May. 

PRE SS COMMITTEE.—Louis Bender, 
chairman; J: Goetz, J. Glucker, J. 
Haenie, A. Haas, O. Haun, V. Horner, 
J. Kossmann, C. Kehl, C. Loschert, 
S. Levy, G. Nachtrab, J. Berger, L. 
Collette, }: Close, T. F. Michales, M. 
Hillman, Klein, D. Melchner, J. Klein, 

. WwW “al < Roth, J. Tamber, Alex. Ull- 
a i. Rath © Rath C. Petry, J. 
Poliner, H. Petry, A. Schneider, J. Hanan- 
man. 

RECEPTION COMMITTEE, 
LADIES.—Mrs. W. Ziegler, chairman; 
Mrs. O. Schaefer, Mrs. -F. Burck, 
Mrs. F. Hirsch, Mrs. DiMatteo, Mrs. 
S. Metzger, Mrs. C. Hembdt, Miss 
M. B. Phillips, Mrs. I. Werdenschlag, 
Mrs. G. Anselm, Mrs. E. Eschelbacher, 
Mrs. M. FElsass, Mrs. H. Fischer, Mrs. P. 
Gerard, Mrs. M. Goldstein, Mrs. F. 
Grimm, Mrs. A. Kellerman, Mrs. H. Van 
Gelder, Mrs. H. T. Vetter, Mrs. E. 
Schmelzer, Mrs. I. Schmitka, Mrs. C. 
Raedle, Mrs. S. Metzger, Mrs. M. Loeb, 
Mrs. A. Kirschbaum, Mrs. H. Kirschbaum, 
Mrs. C. Fischer, Mrs. H. Arndt, Mrs. L. 
Goldschmidt, Mrs. K. Kramer, Mrs. W. 
Kramer, Mrs. J. Schutte, Mrs. K. Papp, 
Mrs. F. Kunkle, Mrs. C. Lowenthal, Mrs. 
F. Muller, Mrs. B. Nathanson, Mrs. A. 
Klein, Mrs. L, Klein, Mrs. M. Roth, Mrs. 
G. Rosenthal, Mrs. Chris Schuck, Mrs. 
Chas. Schuck, Mrs. N. Strauss, Mrs. H. 
Stoff, Mrs. G. Young, Mrs. A. Werner, 
Mrs. H. C. Weigand, Mrs. M. Heilman, 
Mrs. S. Heyman, Mrs. O. Haun, Mrs. C. 
Heiderich, Mrs. F. Deitz, Mrs. F. Behn, 


«Mrs. L. Flehinger, Mrs. H. Fehrenberg. 
PRINTING COMMITTEE—F. Schu- 
macher, chairman; Geo. Kramer, David 


Van Gelder, Chas. Hembdt, Richard Selke, 
John Bartunek, Albert DiMatteo, John 
Helderman, David Hirschowitz; Ben 
Metzger, Gus Lowenthal; Richard Uten- 
wold, Ed. Schmelzer, Lawrence Eschel- 
bacher, Louis Bauer, Arthur Vogelsang, 
August Stein, Leo Siebert, Patrick Naugh- 
ton, Lars Osterhouse, Joseph Lehner, Leo 
Levy, Sam Lesser, Nick Hill, Leon Sussel, 
Ed. Glickman, Chris. Fischer, Wm. Kauf- 
man, A. Metzger, E. Miller, B. Nathanson. 
PROGRAM COMMITTEE. — Frank 
3urck, chairman; H. Kirschbaum, L. Op- 
penheimer, C. Lewis, G. Kramer, A. Di- 
Matteo, C. Barth, G. Gundlach, W. Wolf, 
A. Ochs, L. Goldschmidt, G. Buxbaum, 4 
Wehnes, W. Brandt, A. Fischer, F 
Grimm, S. Heyman, TT. Merkel, W. 
Kramer, J. Machovsky,; J. Reinhardt, J. 
Schulz, G. Ruehl, F. Peterson, S. Bach- 
rach, ©. E. Jahrsdorfer, H. Hertzog, J. 
Wyler, G. Denninger, F. J. Eichler, H. 
Fischer, G. Schmidt, W. Asmus, A. 
Becker, H. Schneider, F.. Pinnow. F. 
Vogelsang, O. Epler, C. Zettl, F. Nagl, 
W. Bantz. L. Pfeilschifter, F. Muller, A. 
Karl, S. Kittel, W. Kittel, H. KJare, H. 
Kamps. E. Lies, A. Anselm. 
ENTERTAINMENT COMMITTEE. — 
Chas. Raedle, chairman; O. Bauman, J. Sieg- 
mund, W. Soehnle, J. Adelman, J. Baumann, 
G. Friedrich, S. Auerbach, L. Baldwin, C. 


Behr, F. J. Blumers, A. Cottone, E. Collin, 
J. Castellano, A. Davis, J. Doheny, A. Dam- 
bacher, A. Hait, L. Joseph, W. Landgrebe, 
A. Heyman, A. Weigandt, G. Schmidt, R. 
Ehrenreich, M. Witterborn, L. Rosenbaum, 
F. Piston, H. Levy, T.  Ginsberger, 
F, rag sore E. Philipsberg, A. ee 
er, C. Probst, A. Sippel H. Schwanewede, 
“ete ig D. Sansonia, N. Simson, J. TS 
rison, C, Hohmberg, M., Jacobs, E. Karl, H. 
Kern. 

RECEPTION COMMITTEE.—Philip 
Gerard, chairman; Chas. Kramer, Wm. 
Kramer, I. Pols, N. Roseman, H. C. Riley, 
A. Ring, M. J. Then, L. Wagner, E. W. 
Jenkins, C. Krey, F. Wirth, A. Heilmer, 
C. Wertheimer, R. Weiblan, C. Kiese- 
wetter, J. Kahaner, H. Hertzog, F. Rug- 
giero, P. Doersam, S. Bleicher, M. Adler, 
L. Seligman, B. Van Gelder, C. West, 
C. Wymperke, A. Wener, Jr., P. Wold, 
C. Wohltman, G. Rath, Jr., L. Heyman, 
H. Henshell, H. Hemstedt, R. Gilbison, 
C. Wehnes. 

ee 
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Among the Master Butchers 

The attendance of the regular meeting 
of the Ye Olde New York Branch on 
Tuesday evening, February 2nd, was good 
considering the fact that some of the 
members were in evidence at the ball on 
Sunday, January 3lst. The expressions 
of opinion of the men present indicated 
that everybody was well pleased with the 
affair. 

The Perfection Shortening Machine 
which was given away was received by 
A. C. Wicke who, in turn, donated it to 
the executive committee of the ball for 
its disposal as they see fit in the future. 
The matter of disposal was discussed at 
this meeting and suggestions offered 
which will be presented at the next ball 
committee meeting. 

Probably the most interesting feature 
of the meeting was the report of Chas. 
Schuck and Jos. Eschelbacher who, as a 
committee of two of the former Washing- 
ton Heights Branch, reported that the 
Washington Heights Branch had, after 
three consecutive notices to their mem- 
bers, voted to amalgamate their member- 
ship, assets and liabilities with the Ye 
Olde New York Branch. The Ye Olde 
New York Branch accepted the report and 
then by unanimous vote agreed to the 
amalgamation. 

A committee of three was appointed to 
form plans for the annual “Old Timer’s 
Night.” On this occasion, L. Goldschmidt 
now retired from retail business, will 
made an honorary member, and a grand 
celebration will also be in order in honor 
of the amalgamation of the two Manhat- 
tan branches. 


Miss Lulu Hirsch, only daughter of State 
President and Mrs. Fred Hirsch, will be 
married on Saturday, February 6, to Mr. 
Walter J. Lundblad. After the ceremony 
the young couple will leave on a Southern 
honeymoon trip. 


The Ridgewood B iennch. United Master 
Butchers of America, affiliated with the 
National Retail Meat Dealers, held a 
meeting on Tuesday evening of this week. 
The principal subject discussed was the 
entertainment and dance to be held at 
Schwaben hall on Washington’s Birthday, 
February 22. This is an event which is 
looked forward to with keen anticipation 
in this section, and from the enthusiasm 
shown it will be well ‘attended. The 
talent is all professional and there will be 
plenty of time for dancing. 
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Coats and Aprons of the Better Kind 


Service as it Should Be 


Master Butchers’ Laundry Association, Inc. 
An Organization of Butchers, by Butchers, for Butchers 


Butchers’ Building, 631-641 Atlantic Ave. 


BROOKLYN, N. Y. 





J. J. Wilke, Wilson & Company, Chi- 
cago, was a visitor to the city this week. 

C. W. Vanderleck, who has been spend- 
ing some time in the United States, is re- 
turning to Holland Saturday on the S.S. 
Ausonia. 


Miss Eleonora Hembdt, who has been 
walking away with a number of prizes in 
contests recently, passed the New York 
state regent’s examination this week with 
a 99 per cent average. 

The many friends of Frank Kunkel of 
Washington Heights will regret to learn 
of the serious accident that befell him last 
week. Both his arms are in a sling, one 
being chipped at the wrist, while the other 
was splintered. 

Harold L. Schenk, secretary and treas- 
urer of the Columbus Packing Company, 
Columbus, Ohio, made a short visit to 
New York prior to sailing for an extended 
trip to the West Indies last Sunday. Mr. 
Schenk is accompanied by his uncle. 

At the Inter-branch dinner and dance 
at the Astor last Sunday, probably the 
most admired woman present was the 
“mother” of the Ladies’ Auxiliary, Mrs. 
Frank P. Burck. Both men and women 
openly admired her beautiful silver hair 
and sparkling eyes. 


Miss Rosetta Van Gelder, daughter of 
Mr. and Mrs. David Van Gelder, of 
Brooklyn, both of whom take an active 
interest in the advancement of the re- 
tailer, had her dearest wish gratified on 
Wednesday of last week. January 20th 
was Rosetta’s sixteenth birthday and her 
parents’ surprise to her was a baby grand 
piano. 

The bowling club of Wilson and Com- 
pany, known as the Murray Hill Club, 
will hold a dance in Vienna Hall, 58th 
street near Lexington Avenue, on Satur- 
day night, February 13th. The last affair 
of this club was such a social success that 
the one on Saturday is given in response 
to the earnest solicitation of those who 
had such a good time at the previous 
event. 








Protect your workmen 
—and yourself ! 


Don’t fail to guard your chop- 
ping machine 


Put on a 


Gundlach Guard 


Through our new manufactur- 
ing process we can now sell you 
this guard for— 


$8.50 


and 





guaranteed 
against breakage for five years through 


Each every one is 











any cause except heavy hammering 


SAFETY GUARD CORPORATION 
1627 Plymouth Ave., Bronx, 


New York, N. Y. 





! 

| In ordering give measurement across 

! bowl to outer edges, as shown by dotted 

PUN lirinares Gini 44 os oe aa in. 

i} 

! Send to 

I 

DD eNO oes tiesto diaawr 

1 

1 Yo RE EOE ee Ie ey 
See your jobber, or order direct 1 











A Guide for the Buyer will be found on pages 60 and 61. 





In Spices, 


too, the Best Is The Cheapest 


J. K. LAUDENSLAGER, Ine. 


612-14-16 W. York St. 


Philadelphia, Pa. 





Importers SPICES Grinders 


Butchers Mills Brand 


40 years reputation among packers for quality 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 
Steers, top 
Cows, canners and cutters.............++. 2.75@ 4.25 
Bulls, bologna 


LIVE CALVES. 


Calves, veal, top, per 100 lbs 
Calves, veal, fair to good 
Calves, veal, culls, per 100 Ibs 


LIVE SHEEP AND LAMBS. 


@16.50 
ee er 14.00@14.50 
2.50@ 8.00 


15.50@16.25 
8.00@ 9.75 


Lambs, 
Lambs, 100. 110 Ibs., 


Hogs, 
Hogs, 
Hogs, 


heavy 

EE Ter Ty Te Tess 13.75@13.90 
160 Ibs..... eek scwasuearbeenee eset 14.00@14.10 
MD MES bs asco ctcwer ee 25@14.35 
Pape, Wee BD UNOS. <6 oo conc cc cccevcs @14.40 
Roughs 11.20@11.50 


Hogs, heavy 

ie pice tnk ase thee pean eeaewns 
it Cn Ee 20st ouangpabacsnautdowaee ss 
Di Cin scebessbuyeveuesabend see hsse™ 
ts CE OE EN hacccseckwevdsonecesss 


DRESSED BEEF. 


QITY DRESSED. 
Choice, native, heavy 19 
, GO I cin siwecnssechesssecs s 19 
Native, common to fair 


@20% 
@20% 
@21 

@21% 


@21% 


@20 
@21 


Native steers, 600@800 Ibs................. 15 
Native choice yearlings, 400@600 Ibs.......16 
Western steers, 600@800 lbs 

Texas steers, 400@600 Ibs................. 12 
Good to choice heifers..................-- 15 
ee CD oss cuncnccacecacvetud 12 
Common to fair cows 
Fresh bologna bulls 


BEEF CUTS. 


Western. City. 
@23 26 @30 
22 @25 
17 @20 
33. @36 
28 @32 
24 @27 
Yo. 1 hinds and ribs........ 23 21 @26 
- 2 hinds and ribs pis 17 @20 
15 @16% 
16 @17 
@15 
@14 
No. " yur 15 @16 
13 @14 
No. § @12 
Bolognas 1114,@12 
Rolls, reg., 6@8 Ibs. 22 @23 
Rolls, reg., 4@6 lbs. av 17 @I18 
Tenderloins, 4@5 Ibs. 60 @70 
Tenderloins, 5@6 Ibs. 
Shoulder clods 


@17 
@18 


@16 
@13% 
@12 
10%4@11% 


DRESSED SHEEP AND LAMBS. 


Lambs, 
Lambs, 


choice, spring @30 
DEE BRED: cose cncngscsncescccwse 24 @26 
Sheep, 18 @20 
Sheep, medium to good 14 @16 
Sheep, culls 12 @13 


SMOKED MEATS. 


ES eT er 27144@28 
Hams, 10@12 Ibs. @28 
Hams, 12@14 Ibs. 261% @27 
Picnics, 4@6 Ibs. 19 @20 
Picnics, 6@8 Ibs. 1814@19 
Rollettes, 6@8 Ibs. avg 19 @20 
Beef tongue, light 22 @24 
Beef tongue, heavy 

Bacon, boneless, Western 

Bacon, boneless, city 

Pickled bellies, 10@12 Ibs. avg 


Hams, 


FRESH PORK CUTS. 
Pork loins, fresh, Western, 10@12 Ib. avg..23 
Pork tenderloins, fresh 
Pork tenderloins, 
Shoulders, city, 10@12 lbs. avg 
Shoulders, Western, 10@12 Ibs. 
Butts, boneless, Western 
sutts, regular, Western 
Hams, city, fresh, G@10 lbs. avg 
Hams, Western, fresh, 10@12 Ibs. avg..... 25 
Picnic hams, Western, fresh, 6@8 lbs. avg.16 
Pork trimmings, extra lean 
Pork trimmings, regular 50% lean 
Spare ribs, fresh 
Leaf lard, raw 


@26 
@17 
@21 
@15 
@18 
@17 


BONES, HOOFS AND HORNS. 


Round shin bones, avg. 48 to 50 wen 
per 100 - 95.00@100.00 


@ 75.00 

Mh tes, per ton 

Striped hoofs, 

White hoofs, per ton ‘ 
h bones, nee 85 to 90 Ibs., per 
1 Pieces ..... @100.00 
Horns, avg. 7% oz. pers over, No. 1s. ..300.00@325.00 
Horns, avg. 7% oz. and over, No. 2s. ..250.00@275.00 
Horns, avg. 7% og. and over, No. 8s. ..200.00@225.00 


FANCY MEATS. 
Fresh steer tongues, untrimmed. @30c 
Fresh steer tongues, l. c. trim’d @40c 
Sweetbreads, @i75e 
Sweetbreads, veal 1.00 
Beef kidneys @16c 
Mutton kidneys @ 8c 
Livers, @24c 
@18c 
@10¢e 
@22c 


a pound 
a pound 
a pound 
a pair 
a pound 
each 

a pound 
a pound 
a pound 
a pound 
a pair 


Beef hanging tenders............ 
Lamb fries 


Shop fat 
3reast fat 


@ 2% 
@4% 
@ 6% 
@ 5% 


@20 


Cond, s 


SPICES. 
Ground. 


Pepper, Sing., white 45 
Pepper Sing., black 
Pepper, Oayenne 19 
Pepper, oe 22 
Allspice 21% 
Cinnamon 16 
Coriander 9 
83 
Ginger g 22 
Mace 1.25 


GREEN CALFSKINS. 
Kip. H kip. 


5-9 9%4-12% 12%-14 14-18 18 up 
Prime No. 1 Veals. .21 2.35 2.40 2.60 3.30 
Prime No. 2 Veals. .19 2.15 2.15 2.35 3.05 
Buttermilk No. 1...18 2.00 2.05 2.25 
Buttermilk No. 2...16 1.80 1.80 2.00 
Branded ead 1.40 1.40 1.60 
Number 3. At Value. 


CURING MATERIALS. 


1.85 


In lots of less ‘than 25 bbls.: 
Double refined saltpetre, granulated 
Double refined saltpetre, small crystal.. 
Double refined large crystal saltpetre.... 
Double refined nitrate soda, granulated.. 

In 25 barrel lots 
Double refined saltpetre, granulated.... 
Double refined saltpetre, small crystal... 7%c 
Double refined saltpetre, large crystal.... Sic 
Double refined nitrate soda, granulated... 4c 

Carload lots: 

Double refined saltpetre, granulated 
Double refined nitrate soda, granulated... 3%c 


DRESSED POULTRY. 
FRESH KILLED. 

frozen—4iry packed—12 to box: 
60 to 65 Ibs. to dozen, Ib....... 82 
55 to 59 Ibs. to dozen, Ib 

43 to 47 lbs. to dozen, Ib 

36 to 42 Ibs. to dozen, Ib. 

31 to 35 Ibs. to dozen, Ib 

25 to 30 Ibs. to dozen, lb 

20 to 24 lbs. to dozen, Ib 
Chickens, frozen— 

Western, 60 to 

Western, 55 to 5 


Bbis. 


Tie 
8c 
4%o 


6%c 


*hickens 
Western, 
Western, 
Western, 
Western, 
Western, 
Western, 
Western, 


@35 


February 6, 1926, 


Western, 43 to 47 Ibs. 
Western, 36 to 42 Ibs. 
Western, 31 to 35 Ibs. 
Western, 25 to 30 Ibs. 
Western, 20 to 24 Ibs. 


to dozen, lb...... .3% 

to dozen, lb... 

to dozen, 1b 

to dozen, lb.......: 

to dozen, lb.......35 

Fowls—frozen—dry picked—barrels—fair to good: 
Western, 60 to 65 Ibs., .--.80 @82 
Western, 55 to 59 lbs., lb @32 
Weemeere, SB G0 GF TNS, TWD. ccc esiccdscaes 28 @30 
Western, 30 to 35 lbs., -24 @27 
Western, under 30 Ibs coscucan GM 

Ducks— 
Western, fatted, 

Squabs— 
White, 12 Ibs. to dozen, per dozen... 
White, 10 lbs. to dozen, per dozen.. 
Culls, per dozen 


LIVE POULTRY. 


Chickens, colored, large, via express.......28 
Turkeys, Vid CXPTOSS......cccsccccccccecs 
Geese, swan, via freight or express 
Pigeons, per pair, via freight or express... 
Guineas, per pair, via freight or express. .7% 


BUTTER. 
Creamery, extras (92 score) @46% 
Creamery, firsts (90 to 91 score).......... 4514 @46 
CORNED, GUNGMER 0 vedcivcssxcedinsas<aed 42% @438% 
CROGMETY, LOWE STAGES. ....cccicccccesece 41% @42 


fancy, sseeede @35 


.$11.50@12.00 


9.50@10.00 
1.00@ 2.00 


@30 
@45 
@15 
@45 
@30 


Extras, per dozen 
Extra firsts 


3844@40 
.3614 @38 
34144 @351%4 
Checks -25 @28 


FERTILIZER MATERIALS. 
BASIS NEW. YORK DELIVERY. 
Ammoniates. 

Ammonium porns, bulk, f.o.b. works, 
per 100 Ibs. @2.80 


Ammonium sul hate, @ontie bags, per 100 

lbs., f.a.s. New York @2.90 
Blood, dried 15-16% per unit 
Fish scrap, dried, 11% ammonia, 15% B. 

P. i, bulk, £.0.b. fish factory....... Nominal, 


Sueign, 13@14% ammonia, 


Fish guano, 
10% B. P. 4.35@ 10c 


Fish scrap, aaa 6% ammonia, 
A. P. A., f.0.b. fish factory 

in bags, 100 Ibs. s 

Soda Nitrate, in bags, Mar 


Tankage, qzonnt, 10% ammonia, 15% ‘ 
~~ ee on . 4.35@10¢ 


el 9@10% ammonia.... 3.75@10e 
Phosphates. 
steamed, 3 and 50 bags, per 


Nominal. 
@2.71 
@2.72 


Soda Nitrate, 


Tankage, 


Bone meal, 
ton @36.00 


@37.50 


Acid phosphate, bulk, to.b. Baltimore, per 
ton, 16% Fila 


@10.50 


Kalnit, 12.4% bulk, per ton 

Manure salt, 20% bulk, per ton 
Muriate in bags, basis 80%, per ton 
Sulphate in bags, basis 90%, per ton 


~~ 


BUTTER AT FOUR MARKETS. 
Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for the week ending Jan. 28, 1926: 
January 22 23 25 26 27 
Chicago ..... 43%) 43% 44 43% -44 4314 
New York ..45 46 46 46 


Boston 4514 35% 46 46 46 
Philadelphia 4544 45% 46 46144 4614 


@ 8.00 
@11.00 
@33.00 
@43.50 


Wholesale prices of carlots—fresh cen- 
tralized butter—90 score at Chicago: 
43 43 48% 48% 43% 44 


Receipts of butter by cities (tubs) 
This Last Last —Since Jan. 1— 
week. week. year. 1926 1925. 
Chicago ....28,628 30,240 27, 236 196, 683 
New York. .38,5384 44,707 38. 
Boston .18,732 13,602 12, 932 
Philade Iphia 12 “068 13,388 10,506 


Total ...97,962 101,937 89,387 


Cold storage movement (lbs.): 

Same 
week day 
last year. 


In Out 
Jan. 28. Jan. 28. 
Chicago 153,575 
nae Zemk ... 105,300 
Boston 22, 57,701 
Philadelphia . 6,450 


Total 323,026 


On hand 
Jan. 29. 


8,735,837 
2'613,847 


20,671,771 26,222,783 





